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PROCESSORS
2007-2008

If you wounld like to contact a processor for mformation, to report a concerm, etc , you may fmd the following addresses,
contact people, and telephone numbers helpful

10

11

12.

13.

Cafe Favorites, -511 Industrial Park Blvd, Elbow Lake, MN 56531; Steve Atchison 218-685-6500
{Whole Gram Twkey Ham & Cheese Melt, Whole Grain Cold Cut Combo, Whole Grain grilled cheese

sand) Kay Wigtal, Christy Petersen

Citrus Systems. -125 Jackson Ave. Nortﬁ, Hopkins, MN 55346; Thomas Boehland, 952-935-0410-
(O¥ Apple,OJ/Grape,OJ w/calcium 4 oz. cups)

Eastside Entrees ~20 Crossways Park North, Woodbury, NY 11797; Dave Horowitz — 516-682-5494

X710 (Cheese Saunce Pouch, Macazom & Cheese Pouch, Cheese Quesadﬂla) Contact: Marcella

Gold Kist, Inc. — PO Box 2210, Atlanta, GA 30301; Jack Crawford, 770-393-5567 or 1-800-241-3972
( Popcorn chicken) '

The J.M. Smucker Company, Sttawberry Lane, Omnrville, OH 44667; Steve Oakland, 330-684-3308 or
Kristie Thrig- Fax 330-684-3421, (Peanut Butter/Jelly Sandwiches and Peanut Butter and Honey ).

Also ask Heddinger Broker w/Debbie 222-4458

Michael Foods, 15990 Tippiecanoe St. NE, Ham Lake, MN 55304; Mike Butkis or Tanya Heard, 1-800-
858-1248 (Ext. 4869) FAX 952-595-4890. (Eggs in a bag, Glazed Whole Grain French Toast Sticks
individual/bulk Whole grain french toast sticks) or 763-434-3245- Deb

Mrs. Clark’s Foods, Inc., 740 SE Dalbey Drive, Ankeny, IA 50021; Pete Stanfiel, 515-299-6442 or 1-800-
736-5674 Regarding orders: Sunnie Palnyitier (Dressings & Margarines) also; Joe at Osceola, Ark 1-870-

563-2601

Perdue Foods, Inc. Contact Doylene Jones 770-883-6652,(Whole grain Chicken Patties)

Pierre Foods 9990 Princeton Rd., Cincinnati, Ohio 45246; Donna Sohmer x644, 1-800-553-0282 X162
(Beef Crumbles)
Rich Products; 608 South Elgin Cowrt, Charleston, South Carolina 29414, Kristy LaRoche

(klaroche@rich com)770-304-2894 Gimmy Spencer 1-678-493-8844, Karen Ford, 843-573-3418
(kford@rich com) (cell=912-222-4090), (Pizzatas, Dippers, Breaded Mozz Sticks)

Sunny Fresh, - 206 West 4™ Street, Monticello, MN 55362; Jonathon Ford — 1-800-872-3447, (Egg
patties & egg cheese omelet, Breakfast Tac & Go) or 763-271-5674, 763-271-5692

Tyson Foods, 2210 Qaklawn Drive, Springdale, AR 72762; Julie, 479-290-4442 or 1-866-289-
1519, (Chicken Tenders/Strips & Whole grain Chicken nuggets) Also,Karen Hoben-866-289-

£519.

United Comm Group/Burnette Foods ,44450 Pinetree Drive, Plymouth, MI 48-70-3869; Jim Mooze- 1-
888-824-0700 Ext 1127 (Cinnamon Applesauce Cups)

S:\Food and Nutrition\Mary Jo\Dean\Commodities\2007-08\Processors List 2007-2008 doc




CAFE FAVORITES

1.) WHOLE GRAIN TURKEY HAM & CHEESE
MELT

2.) WHOLE GRAIN COLD CUT COMBO

3.) WHOLE GRAIN GRILLED CHEESE
SANDWICH



Café Favorites

511 Industrial Park Boulevard
Elbow Lake, MN 56531

Tel: (218) 685-6500
Fax: (218) 685-6506

Whole Grain

Turkey Ham & Cheese Melt
Product Code Number 02172 = I'W Foil Wrap

Our guality begins with our bun that has been specially formulated io
withstand the rigors of both convection ovens and w-qr’mers while

maintaining exceptional product quality.

We have specified the finest Jennie-O i{urkey products availabie along
with the best tasting, best melling reduced fat American cheese.

Each 4.7 ounce portion contribuies 3 servings bread and 2 ounces meat/
meat alternate fo the meal pattern requirements.

Available in:
72 count IW ovenabie foil wrap.

Heating Instructions:

Tray product to allow bun o thaw for a minimum of 30 minutes.
Convection Oven: Heat at 350 degrees F for 10-12 minutes.

Remove and place in 170-180 degree F warmer for a minimum of 30
minutes.

*Note: Due to oven variations the above times are fo be used as
guidelines. Minimum product temperature should be 140 degrees F after

heating.

This product can be served refrigerated.

Nutritional Information:

Calories 317
Calories From Fat 92.5
Total Fat 1639
Sat Fat 51g
Trans Fat 0
Cholesterol 3%.1mg
Sodium 1.311 9 mg
Total Carbohydrate 357¢g
Dietary Fiber 25g
Sugars 4249
Protein 2029
Vit A 6%

Thiamin 10%

Vit C 7.5%

Riboflavin 6%

Calcium 26%

Niacin 6%

Iron 7%

Folic Acid 10%




Café Favorites

511 Industrial Park Boulevard
Elbow Lake, MN 56531

Tel: (218) 685-6500
Fax: (218) 685-6506

Whole Grain
Cold Cut Combo
Product Code # 02372 =,

Product quality begins with our bun that has been specially formulated to maintain
exceptional quality during the freeze thaw cycle. Students and staff are sure to be

impressed by the freshness and taste of the bun.

We have specified the finest Jennie - O Turkey producté available along with great
tasting Reduced Fat American Cheese. '

Each 4.7 ounce portion contributes 3 servings bread and 2 ounces meat/meat alternate
to the meal pattern requirements.

Thaw product under refrigeration.
This product is a thaw and serve item

Available In: 72 Count Individual Clear Film

Nutritional Information:

Caloties 320
Calories From Fat 102
Total Fat I15g
Saturated Fat 49¢g
Trans Fat 0
Cholesterol 30 mg
Sodium 1,270 mg
Total Carbohydrates 35¢g
Dietary Fiber - 25¢g
Sugars 4
Protein 188¢
Vitamin A 12%

Vitamin C 4%

Calcium 31%

Iron 14%
Thiamine 10%
Riboflavin 6%

Niacin 6%

Folic Acid 10%




| Café Favorites
511 Industrial Park Boulevard
Eibow Lake, MN 56531

Tel: (218) 685-6500
Fax: (218) 685-6506

- Whole .Grain Grilled CheéSé
#22296

Our quality begins with our bread, which has been specially formulated to withstand the
rigors of both convection ovens and warmers while maintaining exceptional product
quality. Café Favorites Whole Grain Grilled Cheese is an excellent source of Whole

Grain. _
We have specified the highest quality reduced fat American Cheese for its taste, melting
ability and nutritional benefits.

Fach 4.1 ounce portion contributes 2.5 servings bread and 2 ounces meat/meat
alternative to the meal pattern requirements

Heating Instructions:
Product must be completely thawed before heating,
Convection Oven: Heat at 350 degrees F for 5-6 minutes. Piace product in 170-180

warmer for 15 minutes,

Note: Due to oven variations the above times are to be used as guidelines
Case Count: 96 — Bulk Packed

Nutritional Information:

Calories 316
Calories From Fat 136
Total Fat 14 g.
Saturated Fat 85g
Trans Fat 0
Cholesterol 40.7 mg.
Sodium 968 mg.
Total Carbohydrates 34
Fiber 4g
Sugar 4g.
Protein 20 g.
Vitamin A 20%

Vitamin C .0

Calcium 38%

fron 8%

Thiamine 16%
Riboflavin 8%

Niacin 8%

Folic Acid 12%




CITRUS SYSTEMS

1.) OJJAPPLE JUICE CUP
2.) 0J /GRAPE JUICE CUP

3.) 0J CUPS WITH CALCIUM
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Citrus Sys

tem
Commodlty Porfion Control Cupa-
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EAST SIDE
ENTREES *

1.) CHEESE SAUCE POUCHES
2.) MACARONI & CHEESE

3.) CHEESE QUESADILLA



EAST SIDE ENTREES.

CHEESE SAUCE ([
______ __

6ll'9339211058 10l 2

Ingredients: Water, >Bmzom: Cheese ([milk, salt, cheese culture,
enzymes), water, cream, sodium citrate, sodium phosphate, salt,
annatto color, oleoresin paprika), Cheddar Cheese (cultured I
pasteurized milk, salt, enzymes, apocarotenal), Modified Food COOKING INSTRUCTIONS:
Starch, Salt, Turmeric, Annatto. . . | FROM THAWED:

_ STEAM KETTLE: Piace unopened pouch in co:im water

CN' Power Pouch Cuisine will be ready to serve in 20-25 min

_ 056218
mmozm_cuocosoo:nm_:m gm:QhoommmE_:QmmmosaooN

serving (by weight) of Cheese Sauce provides 2.0 oz. equivalent meat

CONVECTION OVEN: Take food contents out of noco.:
and place in covered tray. Preheat oven to 375°F

N alternate for the Child Nutrition Meal Pattern Reguirements. (Use of N and heat for approx. 35 minutes.

this logo and statement authorized by the Food and Nutrition Service, FROMFROZEN:. |

USDA 08/02). o | STEAM KETTLE: Place unopened pouch in bolling water
. Power Pouch Cuisine will be ready to serve in 40-45 min
INSPECTED BY. THE | - CONVECTION OVEN: Take food contents out of pouch

U.S. DEPT. OF AGRICULTURE | and place in covered tray. Preheat oven to 375°F
IN >OO.O_MU>ZOm WITH and heat for approx. 55 to 60 minutes.

FNS REQUIRMENTS

NET WT: 30.00 LBS. (6-5 LB. POUCHES) _
DIST. BY: EAST SIDE ENTREES, WOODBURY, NY 11797 IMPORTANT: As in any boil-in-bag product, do

O o U m O mm \— o _A_mm_u _u_MONmZ | | notoverload pots. Bags must float freely and

-not touch bottom or side of kettie.




Code: 05810 @ = PackSize:6/51b
CN Cheese Sauce 7 ! Serving Size: 2.0 oz.

N

056218
Each 5 Ib. pouch contains twenty4 0 oz. servings. Each 4.0 oz. serving (by weight) of Cheese Sauce provides
CN 2.0 oz. equivalent meat alternate for the Child Nutrition Meal Pattern Requnrements {Use of this logo and
statement authorized by the Food and Nutntxon Service, USDA 08/02). '

o
Nutrient Amozmt per 1 00g Amount Per Servmgﬂ
Calories 182 ‘ 103
Protein - 105g 59¢g
Carbohydrates 47 g 27 ¢
Dietary Fiber ' Og Og
Sugar — Total 027 g 015 g
Fat—Total 134 g 76 g
Saturated Fat 85 ¢g 48 g
Cholesterol 377 mg 214 mg
Vitamin A 120.7 RE . 684RE
Vitamin C - 0 mg 0 mg
Thiamine 0.01 mg 0.01 mg
Riboflavin = 0.21 mg 0.12 mg
Niacin 0.06 mg 0.03 mg
Calcium 306.7 mg 173.9 g
Potassium 111.1 mg 63.0 mg
Iron 0.40 mg 023 mg
Sodium 636 mg 361 mg

*Nutritional value based on handbook analysxs
INGREDIENTS: Water, American Cheese ([milk, cheese culmure, sal, :nzymcs] water, cream, sodium citate, sodmm phosphate salt,
annarto color, oleoresin paprka), Cheddar Cheese (pastcuuzed milk, cheese culture, salt, cnzymcs annato color) Modified Food
Stazch, Salt, Turmeric, Annatro.

~ COOKING INSTRUCTIONS:
.FROM THAWED:
STEAM KETTLE: Place unopened pouch in boiling water. Power Pouch Cuisine will be ready to serve in 20-25 min.

CONVECTION OVEN Take food contents out of pouch and place in covered tray Preheat oven to 375°F
and heat for approx. 35 minutes. :

- - FROM FROZEN:
STEAM KETTLE Place unogened pouch i in boiling water, Power Pouch Cmsme wﬂl be ready {o serve in 40-45 min.

CONVECT%ON OVEN  Take focd conterts out of pouch and place in covered tray. Preheat oven to 375°F
*  and heat for approx: 55 to 60 minutes.

NOTE: OVENS WILL VARY S0 PLEASE ADJUST I]M.E AND IEWERATUR.E INTERNAL PRODUCT IEMPERATUR.E MUST REACH 165°F.

CONTAINS: 6/5 LB POUCHES
240 SERVINGS PER CASE.
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- New Items
-using BONUS
commaodity

Gode: 25101 F

Product Name: Cheese Quesadilla

Serv Size: 4.0 oz

K

Code: 25110

Prodoct Name: Super Cheesy Bean Burrito Serv Size: 5.0 oz

CN
Each 4.00 oz. Cheese Quesadilla provides 2.00 oz. equivalent meat -

0356685

N
56686
Oue 500 oz. Bean and Cheese Burrito pmvxdes 2.00 oz. equxvaleut meat

; Wternate and 2 servings of bread alternate for the Child Nutrition Meal -y ~ alternate and 2 senqngf‘of bread alternate for the Child Nutrition Meal
Pattern Requirements. (Use of this logo and statement authorized by the . Pattern Requirements. (Use of this logo and statement authorized by the
Food and Nutrition Service, USDA 10/02). : Food and Nutrition Service, USDA 10/02}.

N } N =
Nutrient Amount per 100g Amount Per Serving* Nutrient Amount per 100g "Amount Per Serving*
Calories 344 390 Calories 261 370
Protein I5g 17 g Protein 1l g 15g
Carbohydrates 26 g 0g Carbohydrates 27g B g
Dietary Fiber ig 3g Dietary Fiber 4g 6g
Sugar - Total lg 1g Sugar ~ Total ig : 2g
Fat - Total 2l g 24 Fat —Total 12 g 17 g
Samrated Fat lig 13 g Saturated Fat 6g 8¢g
Cholesterol . 53 mg 60 mg Cholesterol 25 mg .35 mg
Vitamin A 441 IU 500 IU Vitamin A 353 U 500 1U
Vitamin C 0 mg 0 mg Vitamin C 2 mg 24 mg
Calcium 529 mg 600 mg Caleium 282 mg 400 mg
Fron 0.0 mg 0.0 mg Iren 0.0 mg 00 mg
Sodium 1093 mg 1240 mg Sodium 651 mg 980 mg -

* Nutritional value based on handbook analysis.

CONTAINS: 112 SERVINGS PER CASE
't QUESADILLA PER SERVING)

INGREDIENTS: CHEESE FILLING: Cheddar Cheese (milk,
alt, cheese cultures, enzymes, annatto). TORTILLA: Enriched
Wheat Flour (malted batley flour, folic acid, niacin, malt, reduced

iron, thiamine mononitrate [vitamin B1], dboflavia [vitamin B2]),

Water, Shortening (partially hydrogenated soybean and
cottonseed oils), Baling Powder (sodium acid pyrophosphate,
sodium bicarbonate, corn stazch, monocalcium phosphate), PZ-
44 (whey, I-cysteine monohydrochloride), Salt, Calcium
Propionate, Sodium Aluminum Phosphate, Sugar, Fumeric Acid,

Sodium Alginate, -

HEATING INSTRUCTIONS

* Nutritional value based on handbook analysis.

CONTAINS: 96 SERVINGS PER CASE
(1 CHEESY BEAN BURRITO PER SERVING)

INGREDIENTS: FILLING: Cooked Pinto Beans (water, beans,
green chiles [green chile peppers, water, salt, ditric acid and
calcium chloride {mam:ams texture} }, onions, vegetible com oil,
salt, chile powdér [chile peppets, spices, salt], gadic powder),
Cheddar Cheese (milk, salt, cheese ciltures, enzymes, annatto),
Sodium Alginate, TORTILLA: Enrictied Wheat Flour (malted
barley flour, folic acid, niacin, malt, reduced iron, thiamine
mononitrate [vitamin B1], fiboflavin fvitamin B2]), Water,
Shortening (partially hiydrogenated soybean and cottonseed oils),
Baking Powder (sodium acid pyrophosphate, sodium bicarbonate,
corn statch, monocalcium phosphate), PZ-44 (whey, Lcystaine
monohydrochlorde), Salt, Calcium Propionate, Sodium
Alnminum Phosphate, Sugar, Fumeric Acid '

temperature 30 minutes, then bake for 8-16 minutes.

QUESADILLA: Place product on parchment lined sheet pan. Stack quesadilias overlapping 3/4 of the tornlla (to minimize
space required and protect the tortilla from the hot air). Preheat convection oven to 350°F. Hold product at room .

BURRITO: DO NOT REMOVE FILM. Place product on parchment lined sheet pan. Space buiritos to allow for proper
cooking, Preheat convection oven to 350°F. Hold product at room temperature 30 minutes, then bake for 16-26 minutes.
NOTE: OVENS WILL VARY SO PLEASE ADJUST TIME AND TEMPERATURE. INTERNAL PRODUCT TEMPERATURE MUST REACH 165°F)




TN

'g\?i?: 05906 INTREES Pack Size: 4/7.21b
Macaroni & Cheese A _ Serving Size: 7.2 oz,
oy N
| Each 7.2 M. pouch contzins sivieen 7.2 oz serdngs. Each 7.2 oz, m@yw@nafmﬁ%ﬁmeﬁe |

e :‘“’uhf-ﬂﬁvﬂetumezmnwzwm#lmlesmdng;t&unmdmmueal Patem oY
l equirements. (Uze of this logs and statement aingszed by the Food and Nutrition Servica, USCA- 02/01), I

o

Nuh_’rent Amount per 100 Amount Per Serving™

Calaries 153 R 15 B

Pratein 90g 133 g

Cfrhohydm:s 120 g 244 g

Drietary Fiber 066 g 135 g

Sugar - Totaf 0 g 090 g

Fat-Tatal’ rh . 157 g ) ]
Saturated Far i3y 573 R
Choh:_xcrci 235 mg 429 mg *
Viumlnh k3R] ™ IU

““m{ﬂ A 3.3 RE 211.2 RE

Vill-ﬂ'll;l‘l c 0mg - Omg

Thmmnf 007 mp 0.14 mg

R.fbo!'lzm 01t mg 022 mg

Calcium 1816 mg 3748 mg

Iron 046 mg 0.94 mg

Sodium 350 mg 714 mg

*Nutritionat value based on handbook amalysis,

Code: 05810 Pack Size: 6/51b

CN Cheese Sauce Serving Size: 2.0 oz.

I o &~ L os621s |
Each 5 1b. pauch cantaing wenty 4.0 oz, servings. Each' 4.0 oz, sering (by weight) of Cheese Sauce provides

CN 2.0 oz, equivalent meat alemite fac the Chiid Nutrition Meal Paltern Requirements. (Use af this loga and o
l statement authorized by the Food and Nubition Sarvice, USDA 08/02). :

Nuirient Amount per 1002 Amount Per Serving*
Calaries 182 R {42 ‘
Protein esg 59¢
Carbohydrates 47 g _ 27 g
Dietary Fiber 0g. - N 0g.
Sugar -~ Total 427 g . 015 ¢
Fat-Totat 134 ‘16 g
Sanirated Fat T RSg 48 ¢g

- Chalestercl 37T mg 214 mg
Viamin A 120.7 RE 634 RE
Vidmia C S Omg ‘ - 0mg
‘Thiamine -~ 00 mg 00l mg
Riboflavin 02l mg 012 mg
Niagin -0.06 mg 0.03 mz
Calcium 1067 mg 1739 mg
Potassium Hilmg - 63.0 mg
kron 0.40 mg - . 023 mg

* *Nutritional value based on handbaok :m:ﬂ:r"siﬁ-



GOLD KIST, INC.

1.) POPCORN CHICKEN




Date Reported: 02/10/06

Prod. Code: 6913 Revision Date:
Prod. Description: FC CN Popcom Chicken Pattie Fritter
Production Plant ; Boaz Pkg.wt. 320 Ozs

Nutrition Facts

Serving Size 3.08 oz ( 88 g)
Servings Per Container About 5

Amount Per Serving

Calories 210 Calories from Fat 100
% Daily Value*
Total Fat _ 11 g 17 %
Saturated Fat 2 g 10 %
Trans Fat 0g
Cholesterol 55 mg 18 %
Sodium 690 mg 23 %
Totai Carbohydrate ' 14 g .5 %
Sugars 0g
g

Protein 14

Vitamin A 0 % . - -
Calcium 0 % . Iron 10 %

Not a significan; source of dietary fiber

* Percent Daily Value are based on a 2,000 calorie diet, Your daily
values may be higher or lower depending on your calorie needs:

calories 2000 . 2,500
Totai Fat Less thar85g 80g
Sat Fat Less thar20g 25g
Chalesterol Less thar300mg 300mg
- Sodium Less thar2,400mg 2,400mg
Total Carbohydrate 300g 375¢9
Dietary Fiber 25g 30g

. Calories per gram:
Fat 8 - Carbohydrate 4 - Protein 4

Comments: Product is fully cooked.

Entered by: Kay Gray
Approv. by:




Ommz‘_ 3 e 5110708132215308
11075108
PCORN CHICKEN PATTIE FRITTER

CN

: 065483
_ FOURTEEN 0.22 OZ FULLY COOKED POPCORN CHICKEN FRITTER(3.08 OZ TOTAL WT) PROVIDES 2.0 OF EQUVALENT
CN MEATMEAT ALTERNATE AND 1 SERVING BREAD ALTERNATE FOR CHILD NUTRITION MEAL PATTERN REQUIREMENTS. N
_ (USE OF THIS LOGO AND STATEMENT AUTHORIZED BY THE FOOD AND NUTRITION SERVICE, USDA 10/05) _

. CN
INGREDIENTS: CHICKEN, WATER, VEGETABLE PRGTEIN PROODUGT (ISOLATED SOY PROTEIN, MAGNESIUM OXIDE
GLUCONATE, VITAMIN A PALMITATE, CALCIUM PANTOTHENATE, PYRIDOXINE HYDROCHLORIDE, THIAMINE MON:

PHOSPHATES, WHITE PEPPER, ONION POWDER, GARLIC POWDER. BREADED YWITH BLEACHED ENRICHED WHI

. ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE, VITAMIN B12, COPPER
ONIERATE, RIBOFLAVIN), DRIED WHOLE B30, SALT, SUGAR, s00IUM
EAT FLOUR{MIACIN, REDUCED IRON, THIAMMNE MONONFTRATE, RIBOFLAVIN,

ALLERGENS: CONTAINS EGG, MILK, SOY, WHEAT.

CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE. THIS PRODUGT

=—==—= = _———— —=__=— _—= _ == = —— _— __—— — —= [
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J.M. SMUCKER

1.) PEANUT BUTTER/GRAPE JELLY
SANDWICH

2.) PEANUT BUTTER & HONEY ON WHOLE
WHEAT

3.) PEANUT BUTTER/ STRAWBERRY JAM
SANDWICH



PRODUCT SPECIFICATIONS
Smucker’s Uncrustahles Sand:vic.h
3

Nutritional Information fo One Serving
Smucker’s Uncrustables Peanut Butter & Jelly Sandwich

Calories: 315.48

Fat: 1748g
Saturated Fat: 356¢g
Protein: 1085¢g
Cholesterol: .32 mg
Carbohydrates: 3227g
Sugars: 13.00 g
Dietary Fiber: 3.08g
Vitamins
Vitamin A: 0.54 IU
Thiamin B1: 0.18 mg
Riboflavin B2: 0.15mg
Niacin B3: 558 mg
Vitamin B6: - 0.17mg
Vitamin B12: 001 mg
Vitamin C: 0.01 mg
Minerals '
Calcium: - 75.71 mg
Iron: 1.58 mg
Potassium: 261.15mg
Sodium: 35440 mg
* Preliminary/Theoretical Data
Meal Pattern Requirement
1 Meat/Meat Alternate

1.25 Bread

Product Code  Case Count  Net Weight  Ship Weight
6650 ) 126 1b. 1401b.







Products  Comsmodimy Protoasing by Acount

, products
reqriow — :
PaLS . 06659-2.8 oz Smucker’s Peanut
" Cheasa Butter, Strawberty Jam and White
- Bread Sandwich. —
FACIS A
View AF Procducts

& ADE Caleularor
3 Consumption Salasiatar

iy Ky Oates

Product Description
Portion Size: 2.8 gz Serving

(80 Grams)
Bread: 32¢g
Jallv: 16 g

Pmanut Buftter: 32g

Preparation Diractions _ aGo to Top

Optimal Thawing
* Room temperature with product laid fiat, singly.
* Thaw time approximately 30-45 minutes. '
Nutritional Information 4.Go to Top

#06659-2.80z PB &1
Amount Per Serving (B0 Grams)

Basic Components

= Ash {g): 1.78

& Calories : 3i1.11
®  Carbohydrates (q): 34.24
®* Chojesteral {mg): 0

s pDietary Fiber (g): 2.73




Nutritional Information fox4.59 oz >
Smucker's Uncrustable Two Protein PB&J

Calories:

Fat:
Saturated Fat:
Proteln:
Cholesteral:
Carbohydrates:
Sugars:
Dietary Fiber:
Vitamins
Vitamin A
Thiamin B1
Riboflavin B2
Niacin B3

~ Vitamnin B6
Vitamin B12
Vitamin C
Minerals
Calcium:
Iron;
Potassium;
Sodium:
*Preliminary/Theoretical Data

PRODUCT SPECIFICATIONS
Smucker’s Uncrustable Two Protein Sandwich

551.91
34.09 ¢
6.92 ¢

19.62 g

.40 mg

48.73 g
2286 g
53¢

0.88 1U
(.24 mg
0.21 mg
10.19 mg
0.32mg
0.01 mg

0.01mg

103.95 mg
2.42 mg

496.92 mg
517.05 mg

Meal Pattern Requirement

2 Meat /Meat Alternate

2 Bread
Poduct Code _ Case Count _ Net Weight Ship Weight Case Cube  Case Pallet
6655 72 . - 2060 231b TBD TBD




ltem # 6675 — 2.8 oz
Peanut Butter & Honey Spread Sandwich Wheat

NLEA & Ingredient information

Nutrition Facts

Serving Size 1 sandwich (80g)
Servings Per Container 1

Amount Par Sarving

Calories 320 Calories from Fat 150
—
% Daily Value*

Total Fat 16g 25%
Saturated Fat 3g 16%
Trans Fat Og ‘

Cholesterol Cmg 0%

Sodium 330mg 14%

Total Carbohydrate 34g 11%
Dietary Fiber 3g 10%
Sugars 13g

Protein 99

Vitamin
Calcium 2% + iron 8%

=Percant Daily Values ara based an a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

) Caloriés 2,000 2,500

Tatal Fat Less Than B5g 8ag
Saturated Fat  Less Than 20g 25g
Choiesterol Less Than 300mg  300mg
Sodium Less Than 2,400mg 2,400mg
Total Carbohydrate 3009 375g
Dietary Fiber . 25 30g

ingredient Statement: WHEAT BREAD: ENRICHED UNBLEACHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, REDUCED IRON, THIAMIN MONONITRAIE, RIBOFLAVIN, FOLIC ACID), WATER, UNBLEACHED WHOLE
WHEAT FLOUR, HIGH FRUCTOSE CORN SYRUP, YEAST, PARTIALLY HYDROGENATED SOYBEAN OIL, CONTAINS 2%
OR LESS OF: WHEAT GLUTEN, SALT, CARAMEL COLOR, DOUGH CONDITIONERS (MAY CONTAIN ONE OR MORE OF:
DIACETYL TARTARIC ACID ESTERS OF MONO AND DIGLYCERIDES [DATEM], MONO AND DIGLYCERIDES, SODIUM
STEAROYL LACTYLATE, CALCIUM PEROXIDE, ASCORBIC ACID, AZODICARBONAMIDE, L-CYSTEINE), YEAST
NUTRIENTS (MAY CONTAIN ONE OR MORE OF: MONOCALCIUM PHOSPHATE, CALCIUM SULFATE, AMMONIUM
SULFATE), CALCTUM PROPIONATE (MAIN TAIN FRESHNESS), ENZYMES (WITH WHEAT), GUAR GUM, XANTHAN
GUM: PEANUT BUTTER: PEANUTS, DEXTROSE, SUGAR, CONTAINS 2% OR LESS OF: PARTIALLY AND FULLY
HYDROGENATED VEGETABLE OILS (SOYBEAN AND/OR COTTONSEED AND/OR RAPESEED), SALT, MOLASSES,
MONO AND DIGLYCERIDES (PALM AND/OR SOYBEAN OIL). HONEY SPREAD: CORN SYRUP, HIGH FRUCTOSE CORN
SYRUP, WATER, HONEY, PECTIN, NATURAL FLAVOR, CITRIC ACID, POTASSIUM SORBATE (PRESERVATIVE),

CARAMEL COLOR, CALCIUM CHLORIDE.




® Total Fat {g): 14.67

*  pProtein (g): - 11.13

* Saturated Fat (g): 3.32

* Sugars (g): 14.26

* Water {(mg): 18.06
Minerais

s Calcium {mg): 39.59 s

= fron (mQ): 1,61 )

® Ppotassium (mg): 260.92

® Sodium (mg): 354.4
Vitamins

* Niacin B3 (mag): 5.5

* Riboflavin B2 (mg): 0.1

® Thiémin Bl {mg): Q.15

* Vitamin A (IU): 2.22

® Vitamin B12 (mcg): 0

* Vitamin B6 (mg): 0.16

= yitamin C (mg): o

AGo to Top

©2002; Tha 1M, Smucker Company. Privacy Statemant  With a name fike Srucker's, it has to be good.®




MICHAEL FOODS

1.)
2)

3)

4.

EGGS IN A BAG (SCRAMBLED)
WHOLE GRAIN FRENCH TOAST STICKS

GLAZED WHOLE GRAIN FRENCH
TOAST STICKS INDIVIDUAL WRAP

GLAZED WHOLE GRAIN FRENCH
TOAST STICKS BULK WRAPPED



e :
WGl

DELUXE BRAND

4 PASTEURIZED, HOMOGENIZED

scFRfi?h%EsNLEEg %gggygw
=

REAESIENTE:: WHOLE 3533, AECONSTTUTER NOKFAT TRY MILE XANTHAN GUNM, CITRIC AT
"} -

b 031238

i DISTRIBUTED 8¥:
< Cne paund {16az) Scrambled Sgg Systent
. WALBBAUM e et sl ir s G

E M./E
; {_QasiUAl WAKESELD NEUSA 7' Nositon Maal Panam Aaquinscnan
E s iy J 63784 {Uys of N4 laga mn:m'mnm_ aumu:;ﬂz:d

| ‘ o , Eém-ﬁ:odwms:m :
1 DA 10-84). on )
A e AT R
| 30LBS.(136 kg) §/5 LB. BAGS

Cooking Instructions

USE STEAM JACKETED KETTLE OR EQUIV.
PLACE BAGS N BOILING WATER, MAINTAIN
TEMP. AT 205 F COOK FOR 30-40 MIN.
(FROZEN) OR 15-20 MIN. (THAWED), FOR
UNIFORM COOKING KNEAD BAGS.

TO SERVE: SLIT BAG, STIR AND SEASON.
NOTE: EGGS CONTINUETO COOK IN BAG




M. G. Waldbaum Company Product Specification

. . Page: 1of2
Product Item Number: 54246 , Date: 112996
Product Name: MGW Frozen Deluxe Scrambled Egg System Replaces: 4-26-95
UPC number: 46025 54246 (currently not being used) 5
Net Weight: 30.000 1bs. Unit Size: 6-5 lh. bags Unit of Measure: pounds -
Gross Weigh (includes pallet):  31.980 Ibs. Product & Package Weight:  31.194 lbs.
Case dimensions: L 19.75” x W 13.00” x H 4.75” Cube Feet: 0.706 cubic ft.
Pallet tie or shrink wrap: shrink wrap Pallet height: 10 Hiers Pallet Quantity: 70

Shelf life:

Stqrage Temperature:
Kosher:

Plant Number
Serving Size {grams):
Household Serving:

Calories:

Calories from Fat:

Total Fat: (g)

Samrated ¥Fat: (g)

Total Carbohydrates: (g)
Cholesterol: (mg)
Sodium: {mg)

Dietary Fiber: (g)
Sugars: (g)

Protein: (g)

1 year at -5 degrees F,

5 days unopened refrigerated at less than 40 degrees F.

After thawing, use within 3 days (Do not refreeze, thaw at room
temperature and refrigerate unused portion.)

Frozen under -5 degrees F,

o.U. Child Nutrition Number: 031230
Pazoh

128 grams

4.23 oz. Unit of Measure: approx. 1/2 cup

153.3 Vitamin A: 10%
90 Vitamin C: 0%
9.619 Daily Value 15% Calcium: 8%
2.988 Daily Value 15% Iron: 8%
27117 Daily Value 1%

408 5 Daily Valee 136%

137.5 Daily Valee 6%

0.288 Daily Value 0%

2.429

12.87




Product Item Number:

Product Name:

General Description:

List of Ingredients:

Serving suggestions:

M. G. Waldbaum Company Product Specification

Page: 202
54246 ' Date: 11-29-96
MGW Frozen Deluxe Scrambled Egg System Replaces: 4-26-95

Pasteurized Frozen Whole Egg System for fosdservice, efficient
replacement for fresh cooked eggs.

Whole eggs, reconstituted nonfat dry milk, xanthan sum, citric acid

Scrambled eggs, 6melets, custards, other egg pm';lucts..

Benefits of Using this Product: Enriched for a creamier taste and texture. Cost

containment: 100% yield, labor efficient, condensed
storage, No weeping or greening, Pasteurized &
Homogenized, no salt added.

Packaging and Storage Information: Keep frozen -5°F., Thaw under refrigeration 2-3 days.

Other Information:
Code Date:

Physical:

Fat:

Protein:
Solids:
Moisture:
pH:
Granulation:

Bacteria Limits:
SPC:

Coliforms:
Salmonella:
Coag, Pos. Staph:

-Shelf life is 5 days unopened refrigerated at<40°F.

Label Declaration for the above product complies
with U.S.D.A, and F.S.LS. Directive 7237.1

Dupont Box: Year Julian Date Skid # 4028 12
Dupont Bag: Year Julian Date 4028

21.7to 223

6.5 to 6.7

<10000 cfu/g

<10 cfo/g
Negative
Negative




Egg Products Company

301 Carlson Parkway,Suite 400
Minnetonka, MN 55303

(877) 727-3884 - Customer Service

MICHAEL,
FOODS

' 46025-85813-00 _ _
100/2 60 Qz Servings of Whole Grain French Toast Sticks, CN, Table Ready, PHE

Ingredients
Bread: Whole Wheat flour, Water, High Fructose Corn Syrup, Yeast, Wheat Gluten, Contains Less
than 2% of the Following: Soybean Oil, Salt, Wheat Protein Isolate (wheat gluten. lactic acid.
sulfite), Sodium Stearoyl Lactylate, Calcium Propionate (preservative), Ascorbic Acid (added as a
dough conditioner), Microcrystalline Celiulose, Corn Starch,
Egg Mix: Whole Eggs, Whey, Sugar. Contains Less than 2% of the Following: Nonfat Milk, Salt,
Natural Vanilla Flavor (water, alcohol; propylene glycol, invert syrup, flavor and carame! color),

Xanthan Gum, Citric Acid.

General Information
Whole Grain French Toast Sticks, CN (46025-85813-00) is a bread product, which has been sliced into 4" x
1" x 7/8" sticks that is battered with an egg mixture, fully cooked and finally, frozen. The texture is a
springy, tender and slightly chewy bite characteristic of French toast. All product specifications will be met
and no foreign material will be present. This product shall comply with all applicable regulations promulgated
under the Federal Food, Drug and Cosmetic Act, and applicable to state statutes and regulations.

This product is not kosher.

Physical Characteristics

Clean egg with a slight vanilla odor. (Free of any spoilage or other off odors)
clean and appealing taste, including egg and vanilla fiavor; free of off flavor.

Lightly browned. Fresh,

Microbiological Standards
Coliforms; < 10 cfu/g
E.colii <10 cfu/g
L.monocytogenes: Negative/50 g

Total Plate Count: < 10,000 cfu/g
Salmonella: Negative/100 g
Coagulase + Staph: < 10 cfu/g

Nutritional Facts Amoaunt Per 100 Grams

Packaging

Case Pack 100 Total Calories 210.00 CAL
Net Weight 16.250 LB Calories from Fat 4500 CAL
Gross Weight 18.792 LB Total Fat 500 GM
Case Diameter 20.000" x 12.000" x 10.500" Saturated Fat 1.50¢ GM
Case Cube 1460 CF Trans Fat 0.00 GM
Tie 8 CA Cholesterol 150.00 MG
High 7 CA Sodium 380.00 MG
Pallet 56 CA Potassium 75.00 MG
Total Carbohydrates 3200 GM

Dietary Fiber 3.00 GM

Sugars 11.00 GM

Protein 10.00 GM

Common household measurement: 1/4 ¢ = 56 g Vitamin A 200.00 U
Shelf life of product is 365 days. Vitamin C 0.00 MG
Calcium 40.00 MG
1.80 MG

Iron




R&D Code: 06-1702 WG-2 1/8/2007
Preduct: Whole Grain French Toast Sticks
Serving Size: 2.6 oz ( 3 sticks)
]ngredsent Statement: BREAD: Whole Whea! Flour, Waler High Fruclose Corn Syrup, Yeasl, Wheat Gluten,
Contains Less Than 2% of the Following: Soybear Gif, Salt Wheat Prolein Isolate ( whea! gluten
lactic acid; sulfite}. Scdiurn Slearoyl Laclylate, Calcium Propionate ( preservative).
Ascorbic Acid ( added as a dough condilioner). Microcrystalfine Celiulose Corn Starch
EGG MIX: Whole Eggs, Whey, Sugar, Contains less than 2% of the following: Nonfal Milk. Salt
Natural Vanilla Flavor ( water, alcohsl, propylene glycol, invert sugar flavor, and carmel color),

Xanthan Gum, Citric Acid

e ny CN Statement: - )
N utr ition F a CtS A 2 6 oz serving of Whole Grain French Toast Sticks

Serving Size (749) provides 1.0 oz equivalent meat alternale and™, 5
Servings Per Gonlainer servings Bread.for the Child Nutrition Meal pattern
= e e i ;

Amount Per Serving - Requirements

Calories 170 Calories from Fat 35

% Daily Value™

Total Fat 4g 6%
Salurated Fat 1g 5%
Trans Fat Og
Choilesterol 113mg 38%
Sodium 300mg 12% _ .
Total Carbohydrate 25g 8%
Dietary Fiber 3g 10%
Sugars Bg
Protein 8g

Vitamin A 4% . Vitamin C 0%
Calcium 2% - Iron 8%
*Parcent Daily Valves are based on 2 2,000
calorie diet. Your daily values may be higher

or lewer tepanding on your calorie needs:
Calories: 2,000 2,500

Totai Fat Less than B5g 80g
Salturated Fat Less than 209 25g
Choteslerol Less than 300mg 300mg
Sodium Less than 2,400mg 2 400mg
Total Carbohydrate 300g 37%g
Cietary Fiber 25g 30y

Calaries per gram; -
Fal 8 « Carbohydrate 4 Prmain 4




06-1702 WG-2
Whole Grain TFrench Toast Sticks

Preparation Instructions

Heating Method Instructions

Conventional Oven Preheat oven to 350°F.

' Place single layer, of product
on a baking sheet.

Bake until thoroughly heated.
Frozen: Bake for 7-8 minutes.

Convection Oven Preheat oven to 325°F.

Place single layer of product

on a baking pan.

Bake until thoroughly heated.
Frozen: Bake for 11-13 minutes

Microwave Place a serving of producton 2
microwave-safe plate. Cover with
plastic wrap and vent.
Heating time will be dependent on
the number of servings being
heated.
Frozen: 45-60 seconds

*Note: Due to variance in oven regulators, heating time and
temperature may requiré adjustment. Product should be heated to

165°F internal temperature.




MICHAEL Egg Products Company
301 Carlson Parkway,Suite 400

P{X-_)DS“ Minnetonka, MN 55305

(877) 727-3884 - Customer Service

46025-85817-00
144/3 25 Oz Individually Wrapped Glazed Whole Grain French Toast, CN, Table Ready, PHE

Ingredients
Bread: Whole Wheat flour, Water, High Fructose Corn Syrup, Yeast, Wheat Gluten, Contains Less
than 2% of the Following: Soybean Oil, Salt, Wheat Protein Isolate (wheat gluten. lactic acid.
sulfite), Sodium Stearoyl Lactylate, Calcium Propionate (preservative), Ascorbic Acid (added as a
dough conditioner), Microcrystalline Cellulose, Corn Starch.
Egg Mix: Whole Eggs, Whey, Sugar. Contains Less than 2% of the Following: Nonfat Milk, Salt,
Natural Vanilla Flavor {water, alcohol, propylene glycol, invert syrup, flavor and caramel color),

Xanthan Gum, Citric Acid
Cinnamon Glaze: Partialiy Hydrogenated Soybean Qil, Sugar, Cinnamon, Salt, Soy Lecithin, Natural
and Artificial Butter Flavors, Beta Carotene {color), Vitamin A Palmitate, TBHQ (added to protect

flavar).

General Information
Individually Wrapped Cinnamon Glazed Whole Grain French Toast, CN (46025-85817-00} is a 3.25 oz. bread
product that is battered with an egg mixture, fully cooked, iced with a cinnamon glaze and finally, frozen.
The texture is a springy, tender and slightly chewy bite characteristic of French foast. All product
specifications will be met and no foreign material will be present. This product shall comply with all
applicable regulations promulgated under the Federal Food, Drug and Cosmetic Act, and applicable to state

statutes and regulations.

This product is not kosher.

Physical Characteristics
Clean egg with a slight vanilla and cinnamon odor. (Free of any spoilage or other off odors). Lightly
Fresh, clean and appealing taste, including egg, vanilla and cinnamon flavor; free of off flavor

browned.
Microbiological Standards
Total Piate Count: < 10,000 cfu/g Coliforms: < 10 cfu/g
Salmonella: Negative/100 g Ecoli: <10 cfulg
Coagulase + Staph: < 10 cfulg L. monocytogenes: Negative/50 g
Packaging Nutritional Facts Amount Par 100 Grams
Case Pack 144 Total Calories 260 00 CAL
Net Weight 29.250 1B Calories from Fat 80.00 CAL
Gross Weight 32.340 LB Total Fat 8.00 GM
Case Diameter 18.875" x 15.625" x 10.125" Saturated Fat 200 GM
Case Cube 1.730 CF Trans Fat ' 1.00 GM
Tie 6 CA - Cholesterol 115.00 MG
High 7 CA Sodium 380.00 MG
Pallet 42 CA Potassium 60.00 MG
Total Carbohydrates 3500 GM
Dietary Fiber 400 GM
Sugars 11.00 GM
Protein . 9.00 GM
Common household measurement: 1/4 ¢ = 56 g Vitamin A 20000 U
Shelf life of product is 365 days. Vitamin C 0.00 MG
Calcium 20,00 MG

Iron 180 MG




R&D Code

Product

Serving Size
ingredient Statement

: 06-1702 GWG 1!3!2007

: Glazed Whole Grain French Toast ~ Individually Wrapped

13250z

- BREAD: Whole Wheal Flour Waler, High Fructose Corn Syrup, Yeast, Wheat Glulen,
Coniains Less Than 2% of the Following: Soybean Cil, Sait Wheat Protein isofate { wheat ghuten,
laciic acid, sulfite), Sodium Stearoyl Laclylate, Caicium Propionate { preservative),
Ascorbic Aci¢ { added as a dough conditioner), Microcryslalline Celiulose, Corn Starch
EGG MIX: Whole Eggs. Whey, Sugar Contains less than 2% of the following: Nonfat Milk, Salt,
Natural Vanilla Flavor [ waler, alcohol, propylene giycal, invert sugar, flavor, and carmel color),
Xanthan Gum, Citric Acid )
CINNAMON GLAZE: Partially Hydrogenated Soybean Oil, Sugar, Cinnamon, Salt, Soy Lecithin.
Nalural and Arifical Flavors, Beta Carotene (color), Vitamin A Palmitate, TBHQ (added to protect fiavor).

¥

Amounl Per Serving

e CN Statement: Y
N U t”tl on F a CtS A 3.25 oz serving of Whole Grain French Toast
Serving Size (92g) provides 1 0 oz equivaient meat alternate and 20
Servings Per Container servings Bread for the Child Nutrition Meal pattern
R A S Requirements

Calories 250 Calories from Fat 80

% Daily Vatue”
‘Total Fat 9g 13%
Saturated Fal 2g 8%
Trang Fat Og
Cholesteral 110mg 37%
Sodium 370mg 15%
Total Carbohydrate 33g 11%
Dietary Fiber 4g 14%
Sugars 11g
Protein Sg
Vilamin A 4% - Vitamin C 0%
Calcium 4% . lron 10%

~Percent Daily Values are based on a 2,000

calonie diet. Your daily values may be higher

o7 ldwer depanding on your calorie needs:
Calories; 2,000 2,500

Total Fat Less than €59 80g
Salurated Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400rmg
Total Carbohydrate 23009 375g
Dietary Fiber 25g 30g

Calories per gram;
Fat 9 « Carbohydrale

4 » Protein 4




R&D Code:

Product:

Serving Size:
Ingredient Statement:

06-1702 GWG-2 1/11/2007
Glazed Whole Grain French Toast - Butk

3250z
BREAD: Whole Wheal Flour, Water, High Fructose Corn Syrup Yeasi, Wheat Ghuten,

Conltains Less Than 2% of the Following: Soybean Oil. Sait Wheat Prolein Isclate { wheal glulen,

lactic acid, sulfite), Sodium Stearoyl Lactylale, Calcium Propionate { preservative).

Ascorbic Acid { added as a dough conditioner} Microcrysiailine Celiulose, Corn Starch

EGG MIX: Whole Eggs, Whey, Sugar. Cenlains less than 2% of the following: Nonfat Mitk, Sait.

Natural Vanilta Flavor ( waler, alcohol, propytene glycol invert sugar, flavor, and carmel celor)

Xanthan Gum, Citric Acid

CINNAMON GLAZE: Partially Hydrogenaled Soybean Oil, Sugar, Cinnamen, 3alt, Soy Lecithin,

Nalural and Artifical Flavors, Bela Carotene (color), Vitamin A Palmitate TBHQ (added to protect flavar)

§

Amount Per Serving

CN Statement:

Nutrition Facts A 3 25 oz sérving of Whole Grain Freach Téast
Serving Size (92g) provides 1 0 oz equivaient meat alternale and 2.0
Servings Per Container servings Bread for the Child Nutrition Meal patlern
A A TSR Requirements

Calories 250 Calories from Fat 80

% Daily Value*
Total Fat 9g 13%
Saturated Fat 2g 9%
Trans Fat Cg
Cholesterol 110mg 3T %
Sodium 370mg 15%
Total Carbohydrate 33g 11%
Dietary Fiber 4g 14%
Sugars 11g
Protein Sg
- |
Vilamin A4%  »  Vilamin C 0%
Calcium 4% . Iron 10%

“Percent Daily Values are

calarie diel. Your daily values may be higher
or lower depending on your calorie needs:

based on a 2,000

Diatary Fiber

Catories;. 2,000 2,500
Total Fat Less than G5g 80g
Saturaled Fal Less than 20g 25g
Chaolestarol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 30Cg 375g

259 30g

Calories per gram:

Fat9 « Carbohydrate 4 - Protein 4




06-1702 GWG-1 and 06-1702 GWG-2
Glazed Whole Grain Krench Toast

Preparation Instructions

Heating Method Instructions

Conventional Qven Preheat oven to 350°F.
Place single lay@r of product, glaze
side up on a baking sheet. Cover
with Aluminum foil.
Bake until thoroughly heated.
Frozen: Bake for 15-20 minutes.

Convection Oven Preheat oven to 325°F.
Place single layer of product, glaze
side up on a baking pan. Cover with
Aluminum foil.
Bake until thoroughly heated.
Frozen: Bake for 10-15 minutes

Microwave Place a serving of producton a
microwave-safe plate, glaze side up.
Cover with plastic wrap and vent,
Heating time will be dependent on
the number of servings being
heated.
Frozen: 45-60 seconds

*Note: Due to variance in oven regulators, heating time and
temperature may require adjustment. Product should be heated to
165°F internal temperature.
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Mrs. Clark’s Foods

1). DRESSINGS
2). PAN SPRAY

3). MARGARINES




COMMODITY PROCESSING PRODUCT FACTS AND PROPER
HANDLING PROCEDURES

Production Code Date: On Case, Lid, Pouches, Sides of PC Cups:
Example 1105CCA (April 15, 2001)
1(Year), 105(Day Produced), CCA{for MCF Use)

L7
SHELF LIFE FROM PRODUCTION DATE:

90 DAYS 180 DAYS 365 DAYS
Ranch Salad Dressing Barbecue Saunce
R.C. Ranch Mayonnaise Spaghetti Sa.uce
Red French R.C. Salad Dressing Salsa
R.C. Red French * R.C. Mayonnaisc Food Release
Honey Mustard Margarine Items
Thousand Island
Golden Ftalian
Southwestern Citrus

Recommended Storage - Room Temperatnre: REFRIGERATION EXTENDS SHELF LIFE

REFRIGERATE ITEMS TF STORED OVER SUMMER MONTHS
MARGARINE ITEMS NEED TO BE KEPT REFRIGERATED

Avoid Extreme Temps: High Temps (above 70) over long periods will Decrease Shelf Life,
Freezing Temps will Separate Product’s Ingredients

HANDLING SUGGESTIONS: Stack Cases no higher than five, this can cause damage to
bottom cases. Pallets no higher than two, this can canse damage to bottom cases. Rotate
products First In, Fiest Out, Refrigerate after Opening,.

Upon Receiving Products: Check condition of Cases, Code Dates

Do Not Accept the Following ﬁ'om Your Distributor: Damaged Cases or Lakmg Product
Out of Date Products

Frozen Products

If Problems Arise, Please Contact Your Distributor or Mrs. Clark’s Castomer Service.
Please have this information when calling: Description of Problem
Product Name & Quantity
Production Code {on case or lid)
Date Received from Distributor
Your Name, RA Name and Telephone Number
Mrs. Clark’s Customer Service’s Number is 800-736-5674 (Mon-Fri. 8:30 a.m. to 4:30 p.m.)
PROPER HANDLING, STORAGE & PRODUCT ROTATION WILL MAINTAIN
PRODUCT INTEGRITY

MRS. CLARK’S PRODUCES THE FINEST DRESSINGS, SAUCES & DIPS FOR
YOUR COMMODITY PROGRAM. WE APPRECIATE YOUR BUSINESS!

7405.E.DALBEYDRIVE, ANKENY, IOWA 50021
{515)964-8100
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PERDUE FOODS, INC.

1) WHOLE GRAIN CHICKEN PATTIES
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80536 All Meat Chicken Pattie(DWS-692-17)

Nutrition Facts
Sering Size 1 pattie (120g/4 2a2)
Senvings Per Cantainer Variad

Amaunt Par Serving

Calories 190  Calories from Fat SE _ ' o
' ‘ ¥4 Oaily Valuat A
Total FatBg . ' 9%
Saturated Fat 1.5g 8%
Trans FatOg =
Cholesteral 55mg : 18%
Sodium 5580mg =~ 23%
Total Carhohydrate 18g 6%
Digtary Fiber2g . - s f %
Segmely L e

Proteln 18§ = .- | :
Vitamin AQ% = - % Vitain 6:0%
Calcium 2% =« = Ion 10% .

*Percant Daily Valuas are Sased e 22000
calarle diet. Yaur daily waluas may b higha

'

or tawer dapariding Tn'y&ur oalod § NERGE" 7
o Calaries; 2,000 Y2800 -
Tatal Fat- - Lessthan 85g Edg
Saturated Fat Lessthin 20g 25g
Cholestaral - Lescthan 30Qmg  30Qmg ‘ )
Sadium “Ldmsthan 2,400myg Zatdmg | LT
Total Cirbohydrats’ ‘Joug T 97sg
Dimtary Fibar. _.28g .. Vg, . - -

Calaries par gram: , :
FatQ - ,Carhph}tdrﬂt’g‘% . ‘_F'br_utnlfi 4 B

s

INGREDIENTS: CHICKEN MEAT, WATER, SALT, SODIUM PHOSPHATES, FLAVORINGS. .
BREADED WITH: ENRICHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, FERROUS SULFATE, THIAMINE
MONONITRATE, RIBOFLAVIN, FOLIC ACID), ENRICHED BLEACHED WHEAT, FLOUR(BLEACHED
WHEAT FLOUR, NIACIN, FERROUS SULFATE, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
WATER, SALT, NATURAL FLAVORS, YELLOW CORN FLOUR, WHOLE WHEAT FLOUR, MUSTARD,
SPICE, EXIRACTIVES OF TURMERIC, YEAST, CARAMEL COLOR; SUGAR, SPICES, MAL TODEXTRIN,
SOYBEAN OIL , EXTRACTIVES OF PAPRIKA - '

CONTAINS: WHEAT

10-27-06{genssis genorated nfo with TF Og per Mike T request, wsed current cover system)
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PIERRE F OO0ODS

1.) PRE-COOKED BEEF CRUMBLES



Pierre s beef crumbles are lightly seasoned and finely ground to offer an

Our unique produciion

process lets you cook up only what you need, petfect for small serving

operator the flexibility of many menu options :
] ~ process produces a product that cooks up moist and delicious, without
- W the excess water and grease associated with other crumble brands, This
. - 4 T 3

appiications ~ Just pour what you neec‘if heat, and serve. No need to thaw

extral AR
PRODUCT DESCRIPTION
- SHELF
_ CN CASE LIFE
’I.TEM # DESCR_IPIION* CREDIT CASE COUNT WEIGHT (FROZEN)
737 _ ) Commodity Beef Crumbles 2,50 oz =200z CN Eight 5 ib bags 4 1bs - 9 montis
9738 Commodity Tace Flavered 2750z =200z CN Four3lb bags 20 Ibs % months
Crumble
9734 Comumercial Beef Crumbles 260 oz =200z CN Eight 5 1b. bays 44 Ibs. 9 months
*The heef crumblex are $QF processed. The T"ncu Fiavared Crumble i.; & bl in bag producst .
SERVING SUGGESTIONS
Crumbles
« Place on top of pizzas for added zip.
» Top a baked potato with a mixture of
crumbles, chopped tomatoes, and cheese
e Use as an ingredient in chilidogs, soups,
casseroles, tacos, or burritos
¢ Create Nachos Fiestas by adding crumbles
to refried beans and serve with cheese-
topped tortilla chips.
PREPARATION INSTRUCTIONS (from frozen state) *
CONVECTION CONVENTIONAL | MICROWAYE
OVEN OVEN OVEN
DESCRIPTION 350° 350° FULL POWER
Beef Crumbies 20 - 40) minutes ~ 20— 40 minutes 5- 7 minutes
* Preparation times based on heating 5 Ibs of product at a time
FEATURES BENEFITS
EXCESS GREASE AND MOISTURE REMOVED EASY TO SERVE; PREPARE ONLY WHAT YOU NEED
MADE FROM HIGH QUALITY RAW MATERIALS DELICICUS, HOME-STYLE TASTE
FULLY COOKED QUICK, EASY PREPARATION SAVES TIME AND

REDUCES LABOR COSTS

E?—j Pieire Foods Inc 9990 Princeion Road Cincinnaii Ohio 43246 Telephone (800) 969-2747




FORM B

8980 Princeton Road * Cincinnati, Ohio * 45246
Phone # 513-874-8741 * Toll Free 1--800--543--‘]604
Fax # 513-874-1756

ltem #9737 CN - USDA
2.50 oz. Fully Cooked Beef Crumbles

PRODUCT ANALYSIS ‘NUTRITIONAL ANALYSIS
Weight of raw meat 2.001 oz Calories 122
Weight of dry VPP 0.237 oz Protein 126 ¢
Weight of water 0.616 oz Fat - T'@Eé’il 74g
Weight of other ingredients 0.056 oz. Saturated Fat 289g
Total weight of uncooked product 291 0z, Carbohydrates 20¢
Weight of precooked p?oduct 2.50 0z Calcium 22.8 mg
Percent fat of raw meat mix 10.4% Phosphoius NIA mg
Percent of dry VPP in meat mix 8 16% lron 1.45 mg
Percent protein in VPP 64.8% Sodium 380.8 mg
Potassium 2095 mg
Vitamin A 1U 40.0 U
Thiamin-B1 0.11 mg
Riboflavin-B2 0.11 mg
Niacin-B3 N/A mg
Vitamin C 0.04 mg
Cholesterol 31.50 mg
Dietary Fiber 107g
The vegetable protein product (VPP) usad in this product The above values were derived from supplier
conforms to the School Lunch Regulations Part 210, data and Genesis R&D Nutritional Database.

Appendix A

2.50 oz cooked beef crumbles provide 2.00 0z. meat/meat
alternate for child nutrition meal pattern requirements.

9737

COOKED HEEF PATTIE CRUMBLES

HGREDTNTY: Crninat iae) [ My bbures Thosy Z0%, Fal, Winley,
Tantata Yenpt b, Prosimes Pitminat [y Protmie Carsmit s,
bl Caer_ Zoict Couictey, hibhosyicisy, K erresas Suifobs,
Ciappomt Clilatzzhmi, it A Prabritonm, Camiam

Thiiaiven %
Pomaallindst | 871, Cysmorstwinmen (R}, Sat, Fiearrgs,
Soxtur Phesghuie.

oM
L1 e [y Yonpmpmd iy Conin . 2, aptieabn ox
1 “ - D 1 1l |

Trad FROOUCT CONMT AN COMULOENTIES DONATED 4T THE ['E %
LMTED STATES QEPARTAENT OF ACQMCIL TURE. THS PROLAT LAY
HALL

BE SOLU DMLY TO ELICUBLE AECIMENT AGENCIES. atraarmasd o
AADLE U

FOR INSTITUTIONAL USE
xeep NETWT.40LBS’

Y M TES) B PN SR
PACETCn AL, CIPCIMNATL O gt

{ CERTIFY THAT THE ABOVE INFORMATION IS TRUE AND CORRECT.
A

Richard Young - '
Quality Analyst Revised: 3/12/2002
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RICH PRODUCTS

1.) BREADED MOZZ. STICKS
2.) PIZZA DIPPERS

3.) PIZZATAS
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Farm R10h® Stuffed Pizza Dlppers
~C B 65268 w ==

?
Nutrition Facts Amount periSchoo_l éerving
Serving Size 4 sticks =2.0 oz cheese and 2 slice bread credit
Pack Size: 100/4 oz.

Amount per Serving

Calories 320 Calories from Fat 130
, % Daily Value*

Protein 19g Vitamin A 404IU | 8%
Total Fat 14 22% Vitamin G~ Omg 0%

Saturated Fat’ 79 34% Calcium 422mg 40%
Cholesterol ' 30mg 10% fron 08mg 4%
Sodium 680mg 28% ' .
Total Carbohydrate * 29g 10%

Dietary Fiber <1g 2%

Sugars 3g

Number of sticks per pound of product: 16

Weight per stick, average: 28.35 grams
Cheese content of product: 50.85%

Weight of cheese per stick: 14.42 grams

1.0 oz of cheese equals 1.00 meat/meat alternate
Crust content of product: 49.00%

Weight of crust per stick: 13.89 grams

25 grams equal 1 slice bread credit.

We certify that the above information is true and correct.

Hernen

Raymorﬁ L. Jories
Senior Director, Corporate Quality Assurance February 11, 2003
and Regulatory Affairs :




-Keep Frozen

| fReh. Pizza Dippersm 85288

appetizer
company
INSPECTIED BY THE Two Farm Rich® Pizza Dippers™ (28 35 grams each) provida 1.00 oz. 051_929
U.S. DEPT. OF AGRICULTURE CN equivalent meat alternatz and 1.00 serving bread altemate For Child Nutrition CN
IN ACCORDANCE WITH Meal Pattemn Requirements. (Use of this logo and statement anthorized by the
FNS REQUIREMENTS Food and Nutrition Services, USDA 11-00.)

CN

Preparation Instructions: CONVECTION OVEN: Preheat oven to 350°F. Arrange 16 clusters in a single layer per tray so that
pieces are not touching. If clusters are separated, for single tray or fully loaded oven (5 trays), bake 8 to 12 minutes or until an
internal temperature of 165°F is reached. For unseparated clusters, for single tray or fully loaded oven (5 trays), bake 10 to 14
minutes or until an internal temperature of 165°F is reached. CONVENTIONAL OVEN: Preheat oven to 450°F. Arrange 8 clusters in
a single layer per tray so that pieces are not touching. The clusters may be separated, if desired’? For single tray or fully loaded aven
(2 trays), bake far 12 to 16 minutes or until an internal temperature of 165°F is reached. Y

Ingredients: Low moisture part-skim mozzarella cheese (pasteurized part-skim milk, salt, enzymes), enriched wheat flour (flour,
niacin, iron as ferrous sulfate, thiamine mononitrate, enzyme, riboflavin, folic acid), water, partially hydrogenated soybean oil, sugar
contains 2% or less of each of the following: yeast, sorbitan monostearate, degermed yellow corn meal, salt, leavening (sodicm acid
pyrophosphate, baking sada), maltadextrin, whey, silicon dioxide, lactic acid, natural flavor, yeast extract, L-cysteine, partially
hydregenated cottonseed oil, garlic powder methyleellulose, lecithin, natural butter flavor, artificial flavor, tocopherols, trigiycerides
sodium ascorbate, EDTA.

Distributed by
Farm Rich, The Appetizer Compan

Rich-SeaPak Corporation Y
P.Q. Box 20670 .
5t Simons Island, 6A 31522-0270 USA ‘ .
www farmrichfun.com

\Net Wt. 25 Ibs. (11.33kg) 1 .00 41322 65268 0

(3 s . . N
PiReh. Pizza Dippersm %9520

Keep Frozen
company
INSPECTED BY THE Twao Farm Rich® Pizza Dippers™ (2835 grams each) provide 1.00 0z, 031929
U.S. DEPT OF AGRICULTURE CN equivalent meat alternate and 1 00 serving bread altemate for Child Nul.ritio_n CN
IN ACCORDANCE WITH Meal Paitem Requirements. (Use of this logo and statement anthorized by the
FNS REQUIREMENTS Food and Nutrition Services, USDA 11-00.)
CN

Preparation Instructions: CONVECTION OVEN: Preheat oven to 350°F, Arrange 16 clusters in a single layer per tray so that
pieces are not touching. If clusters are separated, for single tray or fully loaded oven (5 trays), bake 8 to 12 minutes or until an
internal femperature of 165°F is reached. For unseparated clusters, for single tray or fully loaded oven (5 trays), bake 10 to 14
minutes or until en internal temperafure of 165°F is reached  CONVENTIONAL OVEN: Preheat oven to 450°F. Arrange 8 clusters in
a single layer per froy so that pieces are not touching. The clusters may be separated, if desired For single tray or fully loaded oven
(2 trays), bake for 12 to 16 minutes or until an internal femperature of 165°F is reached. ;

Ingredients: Low moisture part-skim mozzarella cheese (pasteurized part-skim milk, salt, enzymes), enriched wheat flour (flour,
niacin, iron as ferrous sulfate, thiamine mononitrate, enzyme, riboflavin, folic acid), water, partially hydrogenated soybean oil, sugar,
contains 2% or less of each of the following: yeast, sorbitan monostearate, degermed yellow corn meal, salt, leavening (sodium acid
pyrophosphate, baking soda), maltodextrin, whey, silicon dioxide, lactic acid, natural flavor, yeast extract, L-cysteine, partially
hydrogenated cottonseed oil, garlic powder, methylcellulose lecithin, natural butter flavor artificial flavor, tocopherols, friglycerides,
sodium ascorbate, EDTA. ‘

bistributed by

Farm Rich, The Appetizer Compan S
Rich—SeaPnkpgoer' ration pay
P.O. Bax 20670
St. Simons Island, GA 31522-0270 USA ¥
www. farmrichfun.com
1

\Net Wt. 25 Ibs. (11.33kg) 00 41322 65268 0 )




appetizer
company

Farm Rich® Pepperoni Pizzatas
<& 65282 « =

Nutrition Facts Amount per School Serving
Serving Size 2 sticks = 2 0z meat/meat alternate and 2 serving bread
alternate A

m
Amount per Serving '

Calories 360 Calories from Fat 170
% Daily Value*
Protein 199 Vitamin A 45910 10%
Total Fat 19g 30% VitaminC  1.63mg 2%
Saturated Fat 8g 42% Calcium 340mg 35%
Cholesterol 35mg 12% fron 1.22mg 6%
Sodium 820mg 38% .
Total Carbohydrate 28g 8%
Dietary Fiber <1g 4% :
Sugars 3g '
Weight per stick, average: - B2 grams
Cheese content of product: : 32.89%
Weight of cheese per stick, average: 22.36 grams
1.0 oz (28.34 grams) of cheese equals 1.00 meat altemate
22,369 x 2 sticks 44 72 grams
Pepperoni content of product: 11.36%
1.17 0z = 1 oz protein 6.05 grams
6.05g x 2 sticks 12.1 grams
Douah content of product: 41%
Envriched flour content of dough per stick, average: 13.62 grams
14.75 grams of enriched flour equals 1 slice bread credit,
13.62g x 2 sticks . 27 .24 grams

We certify that the above information is true and correct.

Hreren_

Rayrnoﬂ:l L. Jbnes
General Manager, Corporate Food Safety, Quality Assurance
& Shrimp Procurement February 11, 2003

P.0. Box 20670 St. Simons Island, GA 31522 1-800-654-9731



'fNMRtCk Pepperoni Pizzatas™ 65282

Pepperoni slices, mozzarella cheese 1/24.75 1b
the | Keep Frozen
a.ppenzer sauce in plzzer:a style crust
company

CN

I T'wo Farm Rich® Pepperoni Pizzatas (2.2 oz. each) provides 2 00 oz, equivalent meat alternate 0855314 |
CN and 175 serving bread alzemate for Child Nutrition Meal Pattern Requirements. (Use of this CN
I logo and statement anthorized by the Food and Nutrition Services, USDA 05-02) I

CN
Preparation Instructions: CONVECTION OVEN: Preheat oven to 350°F. Separate into individual portions and distribute
gvenly on baking sheet Bake for 13 to 15 minutes. CONVENTIONAL/TOASTER OVEN: Preheat oven to 400°F. Seporate into
individual portions and distribute evenly on baking sheet. Bake for 13 to 15 minutes. MICROWAVE: Separate into individual portions

and place on microwave-safe plate. Microwave 2 partions on HIGH for 1 minute 30 seconds, rotating plate halfway through cooking
time. *Due to differences in appliances, cooking times may vary and require adjustment

Ingr‘ednen‘l‘s. Low moisture part-skim mazzarella cheese (pasteurized part-skim milk, cuiture, salt, enzynies), enriched wheat fiour {flour, niacin,
reduced iron, thiamine menonitrate riboflavin folic acid), tomate sauce {water. Tomate paste, crushed tomatoes, suger , dehydrated garlic, methylceilulose
gum, sait, soybzan oil, xanthan gum, spices and ascarbic acid [Vitamin C1), water, pepperoni (perk, beef, salt, water, paprika, dextrose, natural spices,
smake flavoring, lactic acid starfer culture, sedium ascorbate [Vitamin C), flavering, garlic powder, sodium nitrite, BHA, BHT, and citric acid), dry dough
mix (sugar, degermed yellow corn meal. sait, leavening [sodium acid pyrephesphate, baking soda], enriched wheat flour [flour., niacin, iron as ferrous
sulfate, thiamine mononitrate. enzyme, riboflavin, folic acid], mattadextrin; natural flaver, lactic acid, yeast extract), partially hydregenated soybean .
and/or cottonseed ails, comtains 2% or less of each of the following: cheese flavor {maitodesxctrin, whey, romano cheess {made from pasteurized cows milk.
starter culture, salt, enzymes], cream. salt, flaver), pizza type flaver (soybean oil, triglycerides, spice extractives), butter flavor {nonfat milk, butter
fcream, salt]. butter extracts). yeast. cellulose gums (carboxymethyleeliulose. methylcelluicse). say lecithin. xanthan qum, salt. and L-cysteine.

bistributed by
Farm Rich, The Ap 'l'izer Company

Rich-SeaPak Corporation
P.Q, Box 20 70
5t. Simons Lsland, 5A 31522-0270 USA
www.farmrichfun com

Net Wt. 24.75 Ibs. (11.22kg) 00 41322 65282 6

/

f&m&_k Pepperoni Pizzatas™ 65282

- Pe}::feroni slices, mozzarella cheese 1/24.75 1b
g:opeti:er' sauce in pizzeria style crust Keep Frozen
company

CN

I T'wo Farm Rich® Pepperoni Pizzatas (2.2 oz. each) provides 2.00 oz. equivalent meat alternate 035314 l
¢N and 1.75 serving bread altemate for Child Nutrition Meal Pattern Requirements. (Use of this CN
| logo and statement autharized by the Food and Nutrition Services, USDA 05-02)

CN I
Preparation Instructions: CONVECTION OVEN: Preheat oven to 350°F. Separate into individual portions and distribute
evenly on baking sheet. Bake for 13 to 15 minutes CONVENTIONAL/TOASTER OVEN: Preheat oven to 400°F. Separate inte

individual portions and distribute evenly on baking sheet. Bake for 13 to 15 minutes. MICROWAVE: Separate into individual portions

and place sn microwave-safe plate. Microwave 2 portions on HLGH for 1 minute 30 seconds retating plate halfway through cooking
Time. “Due Jo differencas in appliances, cooking times may vary and reguire adjustment.

Ingrediem's: Low maisture part-skim mozzarell cheese (pastenrized pars-skim milk, culture, salt, enzymes), enriched wheat flour (Fiour, niacin,
reduced iron, thiamine monenitrate ribaflavin, folic acid), tomato sauce {(water, Yomato paste, crushed tomatoes, sugar, dehydrated garlic, methylcellulose
gum, salt, soybean aii. xanthan qum, spices and ascorbic acid [Vitamin C}), water, pepperoni (pork, beef, sait, water, paprika, dextrese, natural spices,
smoke flavoring, lactic acid starter culture, sedium ascorbate [Vitamin ], flavaring, garlic powder, sodium nitrite, BHA, BHT and citric acid), dry dough
mix (sugar, degermed yellow corn meal. salt, leavening [sodium acid pyrophosphate, baking seda], enriched wheat fiour [flour, niacin, iren as ferrous
suifate  thigmine mononitrate, enzyme, riboflavin, foiie acid], mattodextrin, natural flaver, lactic acid, yeast extract), parfially hydrogenated soybean
and/or cottonseed vils, contains 2% or less of each of the following: cheese flaver (maltodextrin, whey, romans cheese [made from pasteurized cow's milk
starter culture, salt, enzymes]. cream, salt, flavor), pizza type flavor (soybean ail, friglycerides, spice extractives), butter flavor (nonfat milk, butter
[eream . salt] butter extracts). yeast cellulose gums (carbaxymethylcellulose, methylcellulose) soy lecithin, xanthan gum, salt and L-cysteine
Distributed by -
Farm Rich The Ap e’rlzer Company

Rich-SeaPak Carperation
P Q. Box 20670
St. Simons Island, GA 31522-0270 USA
www.farmrichfun.com

\Net Wt.24.75 lbs. (11.22kg) 00 41322 65282 6

_/




__ . )
@OF Precooked Breaded mmm\%_m
N Mozzarella Cheese Sticks  keep Frozen

US __uﬂwmmmwﬂuoﬂ_‘nﬁmdwm _ Five Parm Rich® Mozzarella Cheese Sticks (24.5 grams each) provides 2,00 oz equivaient 054438 _
) _.z >nn.9~c ANCE WITH CN  meat/meat alternate and 2.25 serving bread alternate for Child Nutrition Meal Pattern Reguirements, CN
FNS REQUIREMENTS _ (Use of this logo and statement anthorized by the Food and Nutrition wn::nw. USDA 12-01.) _

CN

Preparation Instructions: CONVECTION OVEN: Preheat oven to 375°F. Place frozen cheese sticks in a single layer on a baking sheet with cheese
sticks not touching. For a fully loaded oven, bake 10 te 11 minutes, CONVENTIONAL: Preheat oven to 475°F. Place frozen cheese sticks in a single layer on a
sheet pan with cheese sticks not fouching. Bake 7 to B minutes. DEEP FRY: Fry frozen Cheese Sticks at 350°F for 2 to 2-1/2 minutes. Allow cheese sticks 1o
stand for two minutes before serving. Internal temperature must reach at least 155°F.

Note: Watch product carefully. Times stated are approximate and will vary with the oven used and the quantity of cheese sticks prepared.

Ingredients: Low moisture part-skim mozzarella cheese (pasteurized part-skim milk, cheese culture, salt, enzymes), enriched unbleached wheat flour (flour,
niacin, ferrous sulfate, thiomine mononitrate, riboflavin, folic acid), %E.:n_:. hydrogenated soybean oil, enriched yellow corn flour (corn flour, niacin, ferrous
sulfate, thiamine mononitrate, riboflavin, folic acid), water, modified food starch, contains 2% or less of each of the following: yellow corn flour, soy lecithin,
methylcellulose, natural butter flavor, salt, sugar, onion powder, yeast, garlic powder, spices, caramel color, extractives of paprika, dehydrated parsley, wheat
stareh, dextrose, ieavening (sodium acid pyrophosphate, sodium bicarbonate), whey, monoglycerides, soy flour, guar gum, spite exiractives.

355#_3 units: 415 .
Rich-SeaPak Corporation CN Servings/Case: 83
1

P.O. Box 20670

5t Simons Island, 64 31522-0270UsA  Net Wt. 24 Ibs. (10.88kg)

00 41322 652186 1 Yy,

&







SUNNY FRESH

1) EGGS/CHEESE OMLET
2) EGG PATTY ROUND

3.) BREAKFAST TAC & GO




%69 IMSION ajeq Isuaiog yoseasay q R ¥ Jeubepp esaiay |
%0 | sw Qg D WA 7 _ »
%8 | NI9LE v UIEenA MWNMKWS\ % \ﬂu.ﬁfi\ﬂmwmw
%6 | swQ1z wnipog
%y | Bu 99+ uoJf ‘spuawwannbay wsne jeapy UOHLINN PIYD SY)-Jof S1eUIS) R
%8 | w9y twnto[s) Jeaur yusjeAnbg 2o g°Z saplaoid slalpwo osooyg AqioD jo Buasas “zo 1°Z yoes

%p9 | B G6T: 19421801047 8EPLYO NO _ NOLLNFINLNOD NO
%0 80  jequd Leseyq jmog,
260 a1 sajelpAyogie)) Juaeainbe paseyoind Ajeiosatiuco
30 1u,] suul], 1o 663 ajoym AIIPOLILIN: YCISN UM apelwl s[qe(ieae 0syy,
%91 8¢ =~ 18] pajeinjeg
%7l 28 Yo el ‘92 10F 8p02 Spoo- ysal Auung
38 uodg 9q 0} Janpold "aseo tad sbulas "2o 1'g/GzZ '9sed 'q £6'62 UIrpaYoed Bulaias Jad
101 sattope) ejeussle jeaw E.m_manwm ‘Zo 'z epiaoid 0] [age| NO Ag painssy -uoljeredsid sases pue
70 'Y AZIS WOTLI0] ieal) aydung “uoplod Zo | g 0} pozis Si .ﬁm_mEO "asa91d Aqiod jeal pue s66a ysay
A% {1umomy pezune)sed SUIBIUOY) "Pajeqe] NO SlejauwQ 9lIMS 8saay) AgjoD UszZol panood-ald
‘NOILLdIY0OS3a aig
VILVA SLOVA NOLLIMLAN
_ C9ESS NI "0jlediuol "ONI 'SGO0L HSIHH ANNNS Aq peingusiqg
"SH71€5°62 "LM LIN SONIAYIS "Z0 1'2 - 622 i
“SININIHIND3Y SN Mo )
I ——— s ST |
- JHL A Q3L334SNI _ 07 Sopjaaid SauIO 100G ©8R8UD AqioD Jo wibm Aq Bus 2o 1°Z e

SEVLYO o _

. . ) . PIay U] "wny Yewuey "ies Y2819 pood PaljiPoiy tepMmod Nl eloy
N0 uen Ao saem {1000} olieuny ‘seLudzus eg 'eMNG BSaauD ‘YN PaZIMeIRE.y] esseys Agjog .mmum_u_qca “mEm_nmimR

SL1ITINO LITTNS ISFIHI
AZ109 N3Z0Hd 03%009-34d

Aeadicry spers yiwa ¥

9LIOY (&

1 00 38057 40176 8
1 00 38057 40176 8

i g
Rl

NZZO¥d
| d33X




VoLl 2In)stop

%0 | sw g I unump

Yr | DILLT v wuwrenp

%S | dw QT wInipos

YoT | Bw ge'g uou]

%7 | BuggT wiage)

%8E | AW GET | josmsajoyn

%0 | B0 |quAmeq [eoL
% 31 “sejzIpAyoqiey|.

39 18, SUBLT,

1 %S 31 12, pajeinjeg

%S | Bge = Jed w0,

3¢ T wmisjouy

sy salIole)

20 ST'1 IS UONI0J

Ad% |1unowy
V.LVAd S1IOVI NOLLIILAN

31vQ ISiuUBIg Yoleasay (9 o Jaubeps esalsy |

¢

5 mw\%%\w\

‘sjuswasnnbay weped j2ew UONLINN PIIYD sy} Joj.ejeurale jesw
jusreainb3 “zo 071 sapirold salied 563 pajiug jo wbtem Aq Butnsas zo Gz'L yoeq

0ETSPOND . : NOILNERLLNOD N2

"00.L0¥F 8P Spbo4 Yysaly Auung aq o) Jonpoid _.wmmo,.._m...n_ sBulAales "Zo §zZ°|L/00¢ '9seD

q e Wl voxomm ‘aned j1ad ajeusa)je jeawl Em_m.‘,._zwm 20 'L eplaold o) pajage)

No (401} 'uszo) yoinb >__m:.n,_>_v5 ‘gourreadde pa(ub psumoiq Ayby pue payeq

" ueno ‘sBbBa ysey pezunaysed yim m.umE ae mmmzmm nmxoou Ang .Em_mz:_cm paseyaind
Ae10iauiuo9 Jo sBBa sjoym AIPOWILLoD YOS wols spen ‘pajaqe] NO -emed 663 papuo

‘NOILdI"OSs3a aig

00LoF

——————cee—
——r————
————
D]
—————————
Iol——————
fromtinhirbsh bt
L]
——————
e ——
[ —e——————
—————————
—
D —
———
fr—tvrrrrrrerarmerrre——
e
[ m—mmam——
ttte——
————
frre—
[———]
Seo————————
froant———

Gl T

¢9ESS NI .n__mc_«:os_.:oz_ 'SA00L HSIHA ANNNS Aq pejnaguisicl

SH1VPES LM IIN  SONIAHIS "Z0 S¢°L - 00€

PN

R

"SLNIWTHIND3Y SN
HLIM JONYOLODIY NI

JUNLNDINGY 40 1430 "8

JHL MG G31OFJSNI

1 00 38057 40700 5

‘PloV oD "wng vequwy YES 0 UBSaAes iy aoum g ereay =002 e1ous IS INSICIHON |

S31L1Vd 993 Q371143
N3Z044 G3)009-34d

00,0V

NIZO¥
d33

N2 :
_ ) 1888 vasn _
'BOARS LORLNN PUB pood ou Aq paziopne uetkme pua obop e jo ecr) o
NO -quowesnbey Woyeg may YORMAN PIUD SY) 10} SiEioye jesu jueeapba N
i 'Z0 'L TopAoud someg D63 penp Jo jubiem Kq Outares zo gz} yoe3
_ OETERD NO

"1 00 38057 40700 5

T ———
e ot
P ———
e meamma—————
jretm——
R e i —
PR
| —————————— .
N —
——
——
" —————
—
| ————————
I :
——
| mertmireitseremri—
| ————
[ —
N




m_ va JSHUBS UoIBasey,(] 7 o JOUBEN, mm_m._m:w

| %8S SO cofly — BTN
%0 | dutQp . O URUBA g o 4
%8 01 09¢ R EILLALY
Y%IT | du g wnipog
0L snr e oxf sjuBtuaNthEY waped e YORLInN PIND Sl 0] SEte)e n.mm._n Buines ('L PUE BJRLWSYE JRaW uaBAnbT
%8 WE oL wmiogE)) Zo ('7 sapiacxd Bllipo) inol € u) paddewm ejenpy alizsneg Aexyin]. pue asaayy "6B3 jo unas zo 0z°g WoET ;.. .
%L9 | Buigoz | . Torasatou) 18E£S90 N NOILNEI-INOD NO|
%l 81> |wqyLepygmol .
940 IR sayeIpAyoqIe]) ‘Jsaeanbe paseyaind z_mm.:.mEE.nu
.u S0 E.%.,mnﬁh : . 20 665 ajoym AIpolwInD YaSN M apew ozmn_mym, 0S8,
%81 | S¢¢ Jed pojennyeg) , . a
L7480 | g6 e 810, ' 1 LZ0Y 98P0 8pon ] \sard Auung 'ased Jed sBuiuas *Zo Z'/06 9582 ql 261 W pvoed
‘301 U901 ] ‘wyy ejqeueA0 Uf peddesm Alenplapy ‘siawaje pealq Buies 0°) pue BiELLIS)|E Jesw Jus(RANDS .
T 061 SOTIOED) . z0 ¢z spinoad 01 1eael NO (401 "Bt oy e ul paddeiyy ~abesnes Aayng nmv_.ooo Ly ncm“w.mm.msu .
TOTE IZIS WONI0 Ieppays passasoud pazuna)sed ‘sbbe ysay) pazunalsed Yim apeut eyenu) payocd Aind .Em_.mz:wm i
AdY, | Janomy paseyand Ajeniswiwed 10 si6e aloym AYPoLILoD YOS Wosy epey "pajeae] N "deipg ISENERIY DO-D8 ]
‘NOIL4IYOS=Ea did
1. YIVA SIOVA NOLLIMLAN
Z9EGS NI OlIR9NUOW "IN 'SAOG HSAUL ANNAS A pemaursy #

..|~]] N
.Ai
[ ———
e
]
—
. ——
| e —
U —
| M——
]
|
* . ——
e arrren
L T ——
R ——
AN
-
R e ——
e
R e amre— :
 ———
[ ——
e |
. TR
v —————r
" N ——
T N ———
———————
| e
. .

1 00 38057 40277 2

'$812°64 LM 1IN bujnisg ‘70 2°¢ -06

_ {6001 VOIS BHANS UOAUNIN pup pHoS ayj A pezioigne ueweiE)s pue _
06g) T Jo Bef} sucWannbol wSped [MeY LOMRAK PRYS 44 29} 9leitioye

ND preiy Buinies ¢'| PUE ejsWeys {reuly psinbe T0 0 sapieord bjiop, ND
" Inofd » vy puddmips mopyy offesneg Anun) puo ecveyd A6 2o 2g youg
L LeESBO N “

JVHM LOS "HTW DT SNIVINGD

. , *{Toxey ajard dis o) sieqiog Wwisseog Yeg
§31e1g Wep "(areydsold WnDEBTUO ‘SIEUdTedry Wpog 'SRy dstid Wnutun]y wnpos) Biseara] “(10 PORSUNRGS UY UEsqADg perRaBoIpA)]

Arerured) Buuapoys e ey atjos Weyeqy *mejuotioy R "0 UOEN IN0M PRYORHEE INOH paifaiia PAYSTR YTIINOL WO -

. . ) Ry YD ung teque, ey
Ta0fxai uaa|Ng pus {SIonposd jeaup pie ‘Ao "ure) Bujenfauy) Bujuossas ‘B0 Leaqdos pie pesmiapag puevaboiply Afensed ‘sd§ supepoyey
‘Jefing e jses), pazfgny ‘gewienn wirposounyf Guniosesg siSRES ‘YotEls pood peyipaN “[wod Y Tlogm 0 Ueaghog “[tujaary
Ionjeq] BlE San|aRepcy 43105 eling 'meoixag 'saaidg ‘Yes jBumoy 0] B30 e LY 553) Suiuog Teyem *Aayin ] sojgumig piecnag |sepealg Aayin)
oz ey, '{ (B jusarsd of) ssoinflen posepmod (ot pue vyuded) Jojod apFeialon, HES By deoldeipurem WREHDS 184 X1k weydsoyd
o JAep ‘(sewfzug ‘ges "AnsIng deseqD i) esewn SeppaL] BS9EID JEDRRY] StRADI] BAZINEISES PIRpAING 'SO07 Aloup - WLIVAL

- gjliio] Inaly e uj paddeis ejend ebesneg Aeyunl pue ‘asasyn ‘663

AN P

=t LLEOY &Y

[ —————
j—————————
povas.aome—
]
e
je——
P— ]
e —
-
e
e
e ————
e}
pi———
e
L ]
————————
—————————y
et
e
s o]
3
et ——
oo

oy
M
~
j o
o
3
~
wn
o
{ o
et
o
o
h




Dired Egg Product

40005 455 b bag

- 40064 Cinnamon Glazed Toast 150/3 25 oz.
S 40065  Wrapped Cinnamen Glazed Toast 10073 25 oz
@ 40066 French Toast Sticks 15013 0z

* @ 40067 Cha Ching Cherry* French Toast ~ 100/3 35 0z,
* @ 10068 Caramel Apple Commotion™ Frioast 10073 35 0z
40121 Scrambied Egg Squares 2601 5 0z

4026 Sun Break® Scrambled Egg Mix /5 Ib. bag
@ Colby Cheese Skillet Cmelet® 225f21 0z

40184 Skillet Frittata™ 225722 0z

% 40186 Wrapped Skilet Frittata - 210720
. 40276 Breakfast Wrap 75/31 02
*@ Breakfast Tac-Go™ 9632 0z
40635 Scrambied Egg Patties 2001 5 07.

| Grilled Egg Pattes 3001 25 oz
S 4N Ham/Veg, Grifled Egg Patties, 200/1 50z
40827 Pre-cocked Scrambled Eggs 455 |b. bag

40828 Bacon/Cheesa EqpStravaganza™  4/5 |b. bag

2701 50z,

40995 Maple PanEggCakes™

Diced Egg Product

40064  Cinnamon Glazed Toast 3250z 20
40065  Wrapped Cinnamon Gazed Toast 3250z 220
‘@ 40066  French Toast Sticks oz 180

* @ 40067  ChaChing Cheny” FrenchToast ~ 3350z 200
‘Y@ 40068 Caramel Apole Commotion™ FeToast 3350z 200
. 40121 Scrambled Egg Squares 1502 50
40126 Sun Break® Scrambled Egg Mix Toz 35
m:y Cheese Skillet Omelet” _) 210z 1O

40184 Skitlet Frittata™ 220z, 110

< 40186  Wrapped Skillet Frittata™ 220z 110

“ 40276  Breakfast Wrap Ilez 190

% 40277 Breakfast Tac-Go™ D 320z . 190
40635  Scrambled Eqg Patties 1502 60
CA0700 Griled Egg Patties ) 12502 45

40710 Ham/NVeg. Grilled Eqg Patties 150z 50

40827 Pre-cooked Scrambled Eggs 1oz 45

40828  Bacon/Cheese EggStravaganza™ 2oz. 120

@ 4099 Maple PanEggCakes 3oz 190

’Semng snze deten'mneci :u pruwde minj
. New for DEIO? Schonl Year .

"Case Dimension.
n mdm (].xWx H)

{3516 % 91316 x 12:314
2314 % 13-3/4 % 7-314
234 x 13314 x 7-3/4
2314 1 13-314 x 7314
231 13-344 x -3/
2311 x 13-344 x 7-314

1718614 X 6172
14x7-3/4x 12-114
16x13-5/16 x 10-9/16
16 % 135116 x 10-916
16 x 135116 x 10-9/16
1742 x 10-114 x 7-1/8
16 % 13516 x 10-9/16
17-12  10-1/4 x 114
17-1/4 x 14 x 6-172
17172  10-1/4 x 7114

13-5/16 x 9-13/16 x 12:3/4

13-516 x 13116 x 12-314

16X 13516 X 10916

10g
g
3g
49
3g
Bg
6g

0g
05g
059

Ng
g
289
34g
g
g
1g
19
29
g
179
i7g
19
1g
19
tg
g
iﬁg

g
g
Gg
Gg
99
Gg
89
¢g
Gg
Gg
Gg
<lg
<lg
-
04

09

0g
0g
<1g

‘Gross Case _ Semngsl CN Meal Pattem

S (Lbs) B Cunmbunon

110 320 1 0z. —1 meat
3194 150 1 meat, 2 bread
7196 100 1 meat, 2 bread
2959 150 -1 meat Z bread
259 100 1 meat, 2 bread
2259 100 1 meat, 2 bread
2500 260 125 meat
3200 480 2 Thsp. = 1 meat
3083 225 2 mest
3224 25 2 meat
3017 218 2 meat
1548 75 2 meat, 1 bread
2050 96 2 meat, 1 bread
1970 200 1.5 meat

24 60 30G 1 meat
19.70 200 1 meat
2110 3% 10z =1 meat
110 160 2 07.= 1.75 meat

i7mg O4mg

126 mg

135 mg 18 mg 23mg
135 mg 18mg 23mg
136 mg 15mg 23mg
130 mg tmg  23mg
130 mg 17 mg 23mg
158 mg bmg (5mg
110 mg 17mg C4dmg
.195 mg 8mg 0img
200 mg 65 mg 0.7 mg
200 my 65 mg 07 mg
1%mg  9Img 2img
206 mig 76 mg 22 mg
175 mg Wmg 0Emg
1315 mg 2 mg 04 mg
115 mg Himg LAmg
1omg  17mg Cdmg -
195mg 62mg 07mg
135 mg 45 mg 19mg

‘overnight.

Tamg
350 mg
350 mg
330 mg
350 :mg
340 mg
150 mg
35mg
210 mg
300 mg
300 mg
500 mg
5i0mg
1B mg
1.20 mg
‘!50 mg
125 mg
270 mg
430 mg

Thawmg For best resuits, most products
shiauld be thawad befare preparation or use. oo
.« Individuallyswrapped items: Thaw in cooler far one
" -iday befors planned use. Leave ovenable film en.
. w Omelets; Patties, Breakfast Wraps, Tac-Gos™ and
‘Pra-cooked Scrambled Eggs Thaw under refngera’ﬂc:n

1 meat, 1.5 bread

160
204
204
196
196
196
2
162
378
360
360
n
360
260
177
198
165
355
20

5unny Eresh sciwni pmducts on the latest USDA Ch1|d nutrition database seftware

Sui Break®: Remova bags from case and thaw under
- refrigeration for 24 hours or rack.
- PanEggCakes Do not thaw prier to preparation.




ict Specification

:Serving's! o CN Meal Pattern
Cnntnhutmn

'Case Diménsion:

20 do=tmeat 1953 JE
150 1 meat, 2 bread 1068
100 1 meat 2 bread FAb
150 1 meat 2 bread 1105
100 1 meat,. 2 bread 702
100 1 meat, 2 bread 702
260 125 meat 20.0.3

40005 Diced Egyg Product 45 ﬁz b;g; 13-5/t6 x91311; x12-3/4
. 40064 Cinnaman Glazed Toast 150i3.25 0z 231/4%13-3/4 % 7-314
J 40065 Wrapped Cinnamon Glazed Toast 10073 25 oz. 2314 % 13-314 x 7-3/4
@ 40066 French Toast Sticks 15013 oz 23-1/4%13-314 2 7-314
@ 40057 Cha-Ching Cherry " French Toast  100/3 350z 23-1/4x13-314 1 7-3/4
r @ 40068 Cararied Apple Commotion” FrTeast 100/3 35 ez 23-1/4 £ 13-314 x 7-3/4

a2 Scrambled Egg Squarss 260/t 5 0z 17-1/4 1 14 x 6172
40126 Sun Break® Scrambled Eqg Mix 615 Ib. bag 14 x7-314x12:1/4 480 2Thsp. =1 meat 2700
Colby Cheese Skillet Omelet® 22572102 16 x13-5/16 % 10-9/16 prE 2 meat 2088
© 40184 Skiilet Ffittat_a"' 225122 0z. 76 x 13-516 x 10-9116 225 2 meat 2212
Y 40186  Wrapped Skillet Frittata™ 210220z 16x 135161109115 210 2 meat 2067
Y 40276 Breakfast Wrap 53z 1792 x 10-1/4 x 7-1/4 75 2 meat 1 bread 718
*@ Breakfast Tac-Go™ 96132 0z 16 % 13-5/16 x 10-0/16 96 2 meat 1 bread 9.60
40635 Scrambled Egg Patties 20011 5 02 17122 101/4 x 7-114 200 15 meat 1784

300 1 meat 1735
200 1 meat 1151
320 1oz =1 meat 1847

40700 Grilled Egg Patties 3001 25 0z 17104 x 14 x 6172

40710 Ham/Veg. Grilled Egg Patties 2001 5oz 17172 2 1014 x 7-1/4

40827 Pre-cooked Scrambled Eggs 45 bag  13-5/16x 31316 x 12-3/4
40828 Bacon/Cheese EqgStravaganza™  4/5ih bag  13-5/16x 31316 12-314 160 20z =179 meat 1530
40995 Maple PanEggCakes” 16 % 13-516 1 10-9/16 56 13 1 meat, 1.5 bread 817

Og ig Qg 120 mg 17mg 0dmg ¢ mg 160
135 mg 18mg 23mg 350.mg 204

40005  Diced Egg Product
40064  Cinnaien Giazed Toast 3250z 220 3q 79 15g 059 3ig ag
40065  Wrapped Cinnamon Glazed Toast 3250z, 220 3q 79 15g 05g 3ig 0g
40066 French Toast Sticks 3oz 180 99 dg 1g 0g 28¢ Og
40067  Cha Ching Chenry™ French Toast 3350z 200 9q 4g ig 0g g Og 136 mg 7mg 23mg 350mg 196
40068 Caramel Apple Commotion™ frivast 3350z 200 9g 4g tg 0g g bg 130 mg 17mg 23mg  340mg 1%
4121 Scrambled Egg Squares 150z 50 5g 3g 19 0g 19 0g
: 40126 Sun Break®™ Scrambled Egg Mix 10z 35 3g 259 tg 0g 19 0g
v @G Colby Cheese Skillet OmeleD 2102 110 89 8y ig Og ig 0g 195 mg g85mg 07mg  20mg 376

135 mg 18mg 23mg  350mg 204
130 mg 15mg 23mg 330 mg 196

150 mg 6mg 05mg 150 mg 22
110 g 17mg Cdmg 35my 162

G o o 0O o0 o0 O G ©@ O 0 0 0080 0 52 @6 9O

40184 Skillet Frittat™ ‘ 222 110 1g 7g 3g 0y 29 0g  200mg Emg 07mg 300mg 360

Jc 40386  Wrapped Skillet Frittata ™~ 22 Mo 79 7g 3g 6g 2g by  2W0mg 65mg 0Q7mg 3W0mg 360
-+ 40276 BreakfastWrap 370z 196 9g 109 359 05g {79 <lg 180 mg 91mg 21mg  500mg 31
20277 - 8réakfast Tac-Ga™ ) 320z 190 10y 9g 35g 05g 17g <lg 0mg 7émg 22mg Sl0mg 380
40635 S;:rambled Egg Patties 150z 60 5g 3.5 g 158 0g 19 9g 175 mg 20mg 06mg 135 mg 260
CRI0__ Grilled gy B3t ) 1250 45  3g 35¢ tg 0g 1g 0g  15mg Nmg  04mg  120mg 177
40110  HamfVeg Grilled Egy Patties 1502, 50 4q 35g 1g Og 1g 0g 115 mg 20mg - 04mg  150myg 198
40827  Pre-cooked Scrambled Eggs 10z 45 3g 39 1g  Og 1g 0g 110 mg 17mg O04mg  T125mg 165
40828  Bacon/Cheese EggStravaganza' 2oz 120 8g 9g i5g Og 1g 0g 195 mg g2mg 07mg 270.mg 355

) 40995 Maple ?anEggCakes 3 . 190 a 18 7 3 2 5 9 0 09 za Ly <lg 135mg  4d6mg 19mg  430mg 220

sd;oal ;;mduct; Qonr}\e.lasi;it USDA ehild nuirition database software

. New far 06/07 Sn:hncl Yea:
* Jc = Breakfast Club Teer? . Thawing For Best resuits, most products
% - U . should be thawed before preparaticn or use.
- Individual y—wrapped tems; Thaw in coaler for cne -
day before planned use. Leave ovenable film en.
Omelets;- Patties, Breakfast Wraps, Tac-Gos™ and .’
Pre-cooked Scrambled Eggs: Thaw under refngeratmn
overnight.”
Sum Break® Remove hags from case and thaw under
I refrigeration for 24 hours an rack.
= PanEggCakes: Do not thaw prior to preparation

Thawed Product Once tha
stnre at ar below IS

SIJBDY - Call your Sunny Fresh rep to learn
FIESh “more or call 1-800-USA-EGGS

:_; WWW., sunny‘freshfoods com




TYSON FOODS

1.) CHICKEN TENDERS/STRIPS

2.) WHOLE GRAIN CHICKEN NUGGETS




Facts for Tyson Chicken
Tenders/Strips |

Nutrition Facts

Amount per Serving
Serving Size: 3 PIECES(95g)
Servings Per Container: About 141

Calories: 230 "Caiorics from Fat: lZOi

et
: - %Daily Value*
{Total Fat 13¢ j 20%]|
lSaturatcd Fat 1g B 15%
Cholesterol 55mg ‘ 18%
[Sodium 730mg T 304
l’l!";-);al Cérbag_;dmlc B | —;;:
IBi:tary Fiber lg ][_ o 4%
Eugars 0g }
[Protein 16g | 32%]
—
[Vitamin A 2% 1 VitaminC 0%
|Calcium 2% i Tron 10%]

*Percent Daily Vaiues are based on a 2,000
calorie diet. Your daily values may be higher

or lower depending on your calorie needs.

Nutrition Facts for Prodlict/Brand
3859 -328
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TYSON PRODUCT SPECIFICATION
STATUS: Official

PRODUCT~-BRAND: 2155-0328
Version 6

Page 6
Effective Date: 03/20/2007

** NUTRITIONAL INFORMATION **
NUTRITION EACTS

Serving Size: 5 PIECES (95g) _
Servings Per Container: About 144 : N

&

Amount Per Serving
Calories 200 Calories from Fat 70

$Daily Values

Total Fat 8 g 12 %
Saturated Fat 1.9 g 8 %
Trans Fat ¢ g
Polyunsaturated Fat 3 g
Monounsaturated Fat 2.5 g .

Cholesterol 25 mg 8 %

Sodium 240 mg 10 %

Total Carbohydrate - 15 g 5 %
Dietary Fiber 3 g 12 %
Sugars lg

Protein 17 g 34 %

Vitamin A 0 % Vitamin C 0 %

Calcium 4 % Iron 10 &

APPROVED BY: Jessica Chastain
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TYSON CHILD NUTRITION SUMMARY

Product Name: Fully Cooked Breaded Chunk Shaped Chicken Patties-CN

Label Weight:30.88 |b
000-23700-67534 7

Product Code: 2135-0328
UPC Information:
Serving size: 5 61-az CHUNK(s) per serving

Pack Information: .
Minimum of 810 PIECE(s) per CASE N

Product is CN-labeled. CN numbers are:

Analysis is by Piece. _
0 6270 oz
02079 oz

<30 0000 %

Total Weight of Uncooked Product!
Weight of Creditable Raw Meat, V ariety: Chicken
Percent fat of raw meat:

*(Weight of Creditable Dry APP, Variety:Concenirate) 0.0526 oz
Rehydration Ratie: 1:2.60
*(Weight of Rehydrated APP): 0.18%4 oz
*(Weight of Creditable Dry APP, Variety:[solate) 0.0137 oz
Rehydration Ratio: 1:3.77 ' '
*(Weight of Rehydrated APP): 0.0633 oz
Weight of Meat Alternates (specify): nfa
Weight of Breading: Whole Grain 0.169C oz
Weight of Filling: n/a
Weight of Cther Non-Creditable Ingt'edients: 0.0105 oz
Total Weight of Finished Product: 0.6100 oz
0.4002 oz

Weight of Unrounded Cooked Meat/Meat Alternate *(with APP):

2.000 oz

Meat/Meat Alternate per serving:
0.750 per serving

Bread Alternate per serving:
[ certify that the above information is accurate as presénted on this date

*] further certify that the alternate protein product (APP) meets the requirements
set forth in Appendm A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or ‘exceed the stated weight,

Additional Information:
specv |

J{AQRMA. C%D‘Kw Nutritional Services M_ahagér’ o

Title

Deannza J ones

TYSON FOODS, [NC.

Tyson Foods, [nc. 2210 Oaklawn Sprmgda]e Ar a.nsas 7’7765 90"’0 (501) 290-4000




" UNITED COMMODITY
'GROUP/ BURNETTE FOODS

1.) CINNAMON APPLESAUCE CUPS




' SHELF-STABLE FRUIT

APPLESAUCE CUPS

UNITED COMMOBIT? GROUPy:

WE OFFER A VARIETY OF FLAVORS USING THE
FOLLOWING COMMODITIES:
. Apples (A346)

Cherries (A364)

Blueberries (A366, A367)
Apricots (A358, A354)
Strawberries (A375)
Raspberry Puree (A373)
Peaches (A419)

v 3 ek 2 s e e e e e sk Y vk e sk e e sl vk e v s s e e ke ke sk s e e sk sk ke ok e ok ke ok Aok

¥ PRODUCT FACTS:

* * Individual 4 oz. cups for added convenience & safety
* SHELF-STABLE, no thawing needed— will not use
valuable refmgerator or freezer space

** 1 1/2 year shelf life in dry storage

* * Variety of flavors availablell

ke s e e ke e ks i A e e sk e s i e s ke e e ke ok ke sk sl s e sk sk e ke ke ke ke Ak ke ke ke

+ohok

»*
Mo 243 5 3 X2 o o

%

1 A1SHED PRODUTS

JFORSGAOEL
A0 SIATEUSE

YIELD: 28.2 Ibs (plain/cinn.);
10.5 Ibs. (flavor) \\Y &

SHELF LIFE: 1 1/2 years N
SERVING SIZE: 4 o7. Moo
PACK SIZE: 96/4 oz. SELECT

Plymouth, MI 48170-3869
888-824-0700 » Fax 734-453-1800
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